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- Every Woman a perſeck C00 


CONTAINING, THE > = 
ehre rer vartttY OP APPROVED KCI 2M 
IN ALL THE BRANCHES OF + *{8 = | 


coo KERY axv CON FECTIONARY, 


. . - 


VIZ. 

BOILING; - RAGOUTS, | CUSTARDS, - PRESERVING, 
. ROASTING: © MADE-DISHES, -} CHEESE- +. | CANDYING; 
BROILING, . | $0ves, I _ CAKES, | DRYING)" 
-FRYING, Wi SAUCES, __ '| CREAMS," * | POTTING, + 
- STEWING, | PUDDINGS, | SYLLABUBS; COLLARING, | 

{ . HASHING, . Þ PIES,-" . | JELLIES, . - HENGLISH-" 

BAKING, © | TARTS, _ - AMS,” ©. [WIN ES, &. 
FRICASSEES, | CAKES, ICKLING, A Ec. *. Ke. 

TO WHICH ARE ADp RF, 4 


The beſt Inſtructions for Marketing, and Sundey. 


MopkRN BILLS or FARE;. 
Alſo Directions for Clear Starching, and the Ladies Toilet, or 
ART OF PRESERVING AND IMPROVING BEeAvuTY : 


Likewiſe a Colleionof PHISIC AL RECEIPTS for Families, Ge. 


„The Whole calculated to aſſiſt the PRUDENT Houszwir E and her 
0 Servants, i in furniſhing the CHEAPEST and MOST ELEGANT Set of Diſhes in 
| the various Departments of COOKERY, and to inſtruct Ladies in many other 


Particulars of great I mporfance too nu us to mention in n this Title Page, 
— — —̃ ä — 


By Mrs. E LIZ. PRI Lo BERKELEY=SQUARE, | 
Aiſa by others who have made the Art of Cookery their coli Study. , 


Tre — 


; A NEW EETITION FOR THE PRESENT YEAR, 
; 5 Wirn GREAT ADDIT ION S. % 


| ara . 4 


_ 


mA, 


* 


„ ee you may quickly learn with | 

| . Io a the Houſewife” I os 
eh , Scand AN n Bill of Fare 
*q FER ou Elegance and Art. 


En nn = OND O N: 8 

d "PRINTED FOR THE. AUTHORESS,> 4 
And Sold by Atzx; Hod, No. 16, PaTERNOSTERD 

and may be had of all otter Bookſellers. 

18885 250 on Weg ] | 


NM. B. Mrs: Price reſpectfully informs the Ladies, 


and the Public in general, that all ſimilar Pub- 
|  fications offered under the Title of her NEW 
IT BOOK or COOKERY ore ſpurious, unleſs 
| [ bearing her Signature and that of the Publiſher, 
| - evhom ſhe has appointed the only Wholeſale Ven- | 


der of her NEw Book or Cookzry, or Every 
Woman a perfe& Cook. 


fla: Pris 


TO THE PUBLIC. 


Havinc, by a long courſe of practice, ac- 
quired, as I flatter myſelf, a conſiderable know- 


ledge in the whole Art of Cookery, I at length 


determined to commit my obſervations to writ- 
ing, and publiſh them to the world. I was con- 
firmed in this reſolution by the repeated ſolici- 
tations of many of my friends, who having pe- 
ruſed the following receipts while they were yet 
in manuſcript, were pleaſed to expreſs their ap- 
probation of them in the higheſt terms of ap- 
plauſe. I likewiſe ſubmitted this performance 
to the inſpection of ſeveral eminent men and 
women cooks, who unanimouſly agreed in re- 


commending it as one of the maſt uſeful Com- 


pendiums of the Art of Cookery that have appeared 
in this kingdom; and declared that all the re- 
ceipts were formed on ſuch a plan, as to unite 


economy with elegance. Induced by theſe flatter- 


ing recommendations, and convinced of the 
utility of an improved work of this kind, I have 
ventured to ſubmit my performance, with all 
due deference and reſpect, to the judgment of the 


Public, but particularly to the Ladies, at whoſe 


hands I yell In full hopes of candid treatment. 


* 
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i > THE PUBLIC. 


To render this Book the more extenſively uſe ful, 

I have added a ſmall collection of the moſt ap- 
proved phyſical receipts, which, upon repeated 
trials, have been found peculiarly efficacious in 
the reſpective diſorders to which they have been 
pplied. The Reader will likewiſe find (be- 


ſides a variety of receipts in every branch of 


Cookery) complete inſtructions for Marketing, 
ſeveral modern Bills of Fare, the Art of Clear- 


Starching, vat bus Receipts in Confectionary, 


ſome choice an valuable Directions for preſery- 


ing and improving Beauty, &c. &c. In ſhort, 
I have exerted my uiinoft endeayours to render 


this performance as complete as poſſible, and 
humbly hope that it will meet with a favourable 
reception, as it treats of an art which deſervedly 


claims the attention of the Ladies in general, 


and of Maid-Servants in particular, who, by a 


eareful peruſal of the following ſheets, will ſoon 
become perfectly accompliſhed in the whole 
ART or COOKERY. 


ELIZ. PRICE. 


Berkley-Square. 


THE 
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THE 


New Book of Cookery, : 


FOR THE PRESENT YEAR. 


a 


INCLUDING 


The Neweſt Improvements on the Subject. 


—_————D——D£eE ̃ ]—˙a. — 


CH AP, Lo 


OF BOILING. 


Rules and Directions neceſſary to be previouſly obſerved 


in Boiling. 


ITH regard to the time ſufficient for boiling any 
kind of meat, it is generally beſt to allow a 
quarter of an hour for every pound, when the joint 1s 
put into boiling water. Lake particular care that your 
pot be very clean, and ſkim it well; for otherwiſe the 
ſcum will ſtick to your meat and make it look black. 
All forts of freſh meat you muſt put in when the water 
boils ; but ſalt meat when it is cold. 


To boil Veal, 

Let there be a good fire when the meat is put in, and 
as ſoon as the ſcum begins to riſe, take it clear oft. A 
knuckle of veal takes more boiling than any other joint 
in proportion to its weight: for this obvious reaſon, 
becauſe] all the griſtles ought to be boiled ſoft and ten- 
der. Some cooks put a little milk in the pot with veal, 
to make it white. Boiled veal may either be ſent to ta- 
ble with bacon and greens, or with parſley and butter. 

To boil Mutton or Beef. 

Having put in your meat, be careful to ſkim it well, 
for a ſcum will riſe on every thing that is boiled. 
| B A thick 
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A thick piece of beef, of twelve or thirteen pounds 
weight, will take about two hours and a half after 
the pot boils, if it is put in when the water is cold. 
When the meat is boiled, you may ſerve it up with 
carrots, potatoes, greens, or turnips. A leg or loin 
of mutton may likewiſe -be accompanied with melted 
butter and capers. | 


To boil a Leg of Lamb, with the Loin fried about it, 


Boil the leg about an hour, cut the loin into ſteaks, 
beat them with a cleaver, fry them nice and brown, and 
ſtew them alittle in ſtrong gravy ; you muſt then put the 
leg in the diſh, lay the ſteaks round it, place ſome ſtewed 
ſpinach and criſp parſley on each ſteak, pour on the 
gravy, and ſerve up the whole with gooſeberry ſauce, 


To boil a Leg of Pork. 


After it has lain in ſalt ſix or ſeven days, put it into 
the pot to boil, and take care that the fire be very 
good all the while it is drefling ; becauſe it ought to 
be fully boiled, and requires half an hour more boiling 
than a leg of veal of the ſame weight. It is generally 
accompanied with a peas-pudding, muſtard, buttered 
turnips, greens, or Carrots, 


To boil Pickled Pork, 


- Having waſhed the pork, and ſcraped it clean, put 
it in when the water is cold, or, as ſome ſay, when the 
water boils: if a piece of a middling ſize, an hour will 
boil it; if a very large piece an hour and a half, or two 
hours. It will turn to a jelly if kept too long it the pot. 


To boil a Tongue, 


If the tongue be a dry one, ſteep it in water all 
night, and then let it beil three hours: if it be juſt out 
of pickle, you may foak it three hours in cold water, 
and after that boil it till it becomes fit to peel. 


To boil a Haunch of Veniſon. 
Firſt let the haunch continue in falt for a week, and 
then boil it with ſome turnips, young cabbages, a cau- 
| _ liflower, 
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liflower. and beet- roots; and when you have put your 
veniſon in the diſh, let the vegetables be diſpoſed in ſe- 
parate plates round it, and then you may ſerve it up 
at table. 


To boil a Ham, 


After putting your ham into the copper, let it be 
about three or four hours before it boils, and keep it well 
ſkimmed all the time: if it is a ſmall one, an hour and 
2 half is ſufficient to boil it, after the copper has begun to 
boilz and, if a large one, it will require two hours.,— 
When you have taken it up, ſtrip off the ſkin, rub the 
ham all over with the contents of an egg, ſtrew crumbs 
of bread on it, baſte it with butter, and ſet it to the 
fire till it becomes a light brown; then, if it is to be 
eat hot, you may garniſh the diſh with carrots, and ſend 
it up. 

To boil a Calf's Head. 


Pick the head very clean, and ſoak it in water ſome 
time before you put it into the pot; the brains muſt then 
be tied up in a rag, and put in at the ſame time with the 
head, together with a piece of bacon.— When it 1s 
done enough you may grill it before the fire, and ſerve 
it up with bacon and greens, and with the brains maſh- 
ed and beat up with a little butter, vinegar, pepper, and 
ſalt, or lemon, parſley, and ſage, in a ſeparate plate, and 
the tongue ſlit and laid in the ſame plate. 


To boil a Turkey. 
'0 Firſt draw and truſs your turkey, and cut down the 
t. breaſt- bone with a knife, then ſew up the ſkin again: 


the breaſt may be filled with ſtuffing prepared in the 
following manner : boil a veal ſweet-bread, and chop it 
fine, with ſome lemon-peel, part of the liver, a handful of 


4 bread-crumbs, a little beef-ſuet, and one or two ſpoonfuls 
5 of cream, with two eggs, nutmeg, falt, and pepper. — 
Mix all theſe ingredients together, and ſtuff the turkey 


with part of the ſtuffing; the reſt may be boiled or fried, 
and laid round it: dredge your turkey with flour, and 
B 2 having 
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having tied it up in a cloth, boil it with milk and wa- 


ter. An hour and a quarter will be ſufficient for boil. 
ing it, provided it be a young one. For ſauce, take a 


little water or mutton gravy, an onion, a piece of lemon- 
peel, a bit of thyme, a blade of mace, and an anchovy; 
let all theſe be boiled together, and ſtrained through a 
ſieve; add to them ſome melted butter: then lay round 
the diſh a few ſauſages fried, and garniſh with ſlices of 

lemon. 
N. B. Some make uſe of oyſter ſauce with a boiled 
turkey. 
| To boil a Gooſe: 


Having ſeaſoned the gooſe with pepper and falt for 
five or ſix days, let it boil about an hour. Serve it u 
hot with turnips, carrots, cauliflowers, or cabbage. The 
ſauce for a boiled gooſe may be either onions or cabbage, 
firſt boiled, and then ſtewed in butter a few minutes 


To boil a Duck. „ 


Draw and ſcald your duck, and having put it in an 
earthen pot, pour over it a pint of hot milk, in which 


it may lie two or three hours; after that dredge it well 


with flour, put it in a copper of cold water, and let it 
boil ſlowly for twenty minutes, then take it out and 


{mother it with onion ſauce. 


To boil Fowls or Chickens, 


Put your ckickens in ſcalding water, pluck and draw 
them, cut off the heads and necks, and take out the 
breaſt-bone; then waſh, truſs, ſinge, and flour them; 
tie them in a napkin, and boil them in milk and water, 
with a little falt, about twenty-five minutes. You may 
ſerve them up with paſley and butter, or with oyſter 
ſauce, lemon ſauce, &c. | 


To boil Pigeons with Bacon, 


Loet your pigeons be plucked, drawn and waſhed very 
clean, and then boil them in milk and water by them 
ſelves about twenty minutes: in the mean time boil a 


ſquare piece of bacon, lay it in the middle of your diſh, 


ſtew 
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ſtew ſome ſpinach to put round, and lay the pigeons on 
the ſpinach 3 pour melted butter over them, and garniſh 
them with criſp parſley. | 


To boil Pigeons with Rice, 


After having picked and drawn your pigeons, cut off 
the pinions and turn the Jegs under the wings, then 
put thin ſlices of bacon, and a large beet-leaf over 
each pigeon, wrap them in ſeparate cloths and boil them: 
have ready four ounces of rice boiled ſoft, put the rice 
into ſome veal gravy thickened with flour and butter, and 
boil it a little in that gravy, adding two or three ſpoon- 
fuls of cream: then take out the pigeons, leaving the 
bacon and beet-leayes on them, and ferve them up with 
the rice poured over them. 


To boil Snipes and Moodcocꝶs. 


Take the ſnipes and gut them clean, and boil them in 
good ſtrong broth or beef-gravy ; let them be covered 
cloſe and kept boiling, and ten minutes will be ſufficient. 
Meanwhile chop the guts and liver ſmall, take a little of 
the gravy in which your ſnipes are boiling, and ftew 
the guts in it with a blade of mace. Fake a few crumbs 
of bread, and have them ready fried criſp in a little freſh 
butter. When your ſnipes or woodcocks are done, add 
to the guts two ſpoonfuls of red wine. and a ſmall 
piece of butter rolled in flour; ſet them on the fire in 
a ſaucepan, and ſhake it well, (but do not ſtir with a 
ſpoon) till the butter is melted; then put in the bread- 
crumbs, give the ſaucepan a ſhake, and pour this ſauce 
over the birds. You may garniſh your diſh with lemok. 


To boil Rabbits, 133219 
When you have properly trufled your rabbits, boil 
them about half an hour, then ſmother them with onion 
ſauce, pull out their jaw bones and ſtick them in their 
eyes, put a ſprig of myrtle or barberries in their mouths, 
and ſerve them up. Garniſh with ſliced lemon and 

darberries. 1 l 284 
add. B 3 EY 7 


_ + 
1 
£ 


a. i Os I... ks 


j ” . 2 * 5 * 2 
5 F _—_— OY" 0 228 4 
* * ” = 2 2 4 $3 
- l 2 4 ; = 2 
, -*, þ E 3 - - 
! _ * wm * * - 2 of 5 +» 
Py + 6 : 2 = = »3 2 2 


Pg 1 U 
* — 
1 


5 77 


1 pry — 
2 K nne 4 \ = 
5 3» 2 # « af - ras he "5 Pe 
22 N LOR "= 


= „ 
* 4 
4 


2 a = 
i; * "FL a . * ty” AY by FRY . P 


18 The NEW BOOK / COOKERY. 


them; when they are done enough, diſh them up, and 


of bacon: for ſauce, put melted butter and muſtard 


water. As for partridges, a quarter of an hour is ſuf- 


of mace, a few ſhrimps or crawfiſh, a little catchup and 


ol ———_—_ „ 


To boil Rabbits with Sauſages. 


Boil a couple of rabbits, and before they are quite 
done, you mult put in a pound of ſauſages to boil with 


place the ſauſages round the diſh, with a few fried ſlices 


beat up together in a cup. 
To bail Pheaſants or Partridges, 
Let them be boiled in a conſiderable quantity of 


ficient to boil them, Half an hour will do a ſmall phea- 
ſant, and three quarters a large one. The ſauce for a 
boiled pheaſant may be ftewed celery thickened with 
cream, a piece of butter rolled in flour, ſome grated 
nutmeg, and a ſpoonful of white wine. For ſauce to a 
partridge, parboil the liver, and ſcald ſome parſley ; chop 
theſe fine, and put them into ſome melted freſh but- 
ter; then ſqueeze in a little juice of lemon, and having 
boiled the whole up, pour it over your partridge. 


To boil Sturgeon, 


Clean your piece of ſturgeon well, and boil it in as 
much liquor as will juſt cover it, adding to the water 
a ſtick of horſe- radiſh, ſome whole pepper, two or three 
pieces of lemon-peel, a pint of vinegar, and a little ſalt, 
When it is done ſerve it up with the following fauce ; 
diſſolve an anchovy in a pound of melted butter, bruiſe 
the body of a crab in the butter, put in a blade or two 


mon juice, and give the whole a boil up. Garniſh 
with fried oyſters, ſcraped horſe-radiſh, and ſlices of 
lemon. 
*. To boil a Skate or Thornback, 
Firſt let your ſkate be well cleaned ; then cut it in 
long narrow pieces, and throw it into falt and boiling 
water; when it has boiled a quarter of an hour, take it 
out, flip off the ſkin, then put it again into the ſauce- 
pan, with a little vinegar, and when it is done W 
81 05 ain 


Of BOILING. 


19 
. it well, and pour over it ſhrimp or muſcle ſauce, 
You may garniſh the diſh with barberries and horſe- 


radiſh. 


To boil Mrs and all Kinds of Flat Fifh. 


© You muſt cut off the fins, and nick the brown ſide 
under the head; then gut ycur fiſh and boil them in ſalt 
and water: make either thrimp, cockle, anchovy, or 
muſcle ſauce, and garnith with red cabbage. 


To beil a Freſh Cad. 


Having well waſhed and gutted your cod, rub the 
back-bone with a little ſalt, and boil it gently till it is 
done enough. You may ſerve it up with anchovy, 
ſhrimp, oyiter, or lobſter ſauce, and garniſh with ſlices 
of lemon, ſcraped horſe- radiſh, and ſmall fried fiſh. 


T5 dreſs Salt Cad. 


Let it be ſteeped in water all night, and boiled the 
next day: when it is enough, pull it ia flakes into the 
| diſh, pour over it egg ſauce, or parſnips boiled and beat 
fine, with butter and cream, and ſend it to table on a wa- 


ter diſh, 


_— — ene ll. 


To botl a Turbot. 


Put a handful of ſalt into the mouth and belly of the 
turbot, and lay it in falt and water for two hours before 
it is dreſſed. Then ſet on your fiſh-kettle with water 
and falt, a little vinegar, a ſtick of horſe-radiſn, and # 
bunch of ſweet herbs. When the water boils lay your 
turbot on a fiſh plate, put it into the kettle and boil it 
gently, Serve it up with anchovy or lobſter ſauce, and 
garniſh the diſh with criſp parſley and pickles. 7 


N. B. A turbot of a middling ſize will take about 
twenty minutes boiling. | 


To boil Mackarel. 


Soak them a conſiderable time in ſpring water, then 
put them into a ſtewpan, with as much water as will co- 
ver them, and a little ſalt: let a ſmall bunch of fennel be 

boiled 
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boiled along with them; and when you diſh them up, 
garnifh with the roes and the fennel ſhred fine. The 
ſauce generally uſed with boiled mackarel is parſley and 


butter. | 
| To boil Salmon, 


After having well ſcraped and cleanſed your ſalmon 
from ſcales and blood, let it lie about an hour in ſpring 
water and ſalt; then put it in the fiſh kettle, with a ſuitable 
quantity of ſalt and horſe-radiſh, and ſome ſweet herbs, 
If it be a thick piece, it will take helf an hour; if ſmall, 
twenty minutes. Garniſh your diſh with ſcraped horſe- 
radiſh and fennel, or with fried ſmelts or gudgeons. The 
fauce may be melted butter, with or without anchovy, 
and ſhrimp or lobſter ſauce. 
hp To boil Eels. 

Firſt ſkin, gut, and waſh your eels, then roll them 
round with the heads innermoſt, and run a ſkewer 


through them. Boil them in ſalt and water; ſerve them 
up with parſley ſauce, and garniſh. with lemon. 


Fo bail Carp or Tench, 


Clean your carp or tench very well, and boil them in 
a ſtewpan ; mix with the water ſome ſalt, whole pepper, 
horſe-radiſh, ſweet herbs, and lemon-pee). For ſauce 
take ſome of the liquor, a pint of ſhrimps, a glaſs of white 
wine, and an anchovy bruiſed ;. boil theſe together in a 
Aaucepai: with a piece of butter rolled in flour. 


To bail a Cauliflower. 
Takeoff all the green part, cut the flower into four 
quarters, and let it ſoak an hour in clean water; then put 
it into boiling milk and water, or (if you have no milk) 
into water only, and take care to ſkim. the ſaucepan well. 
When tke ſtalks are tender, take out the cauliflower, lay 


it in a cullender to drain, and ſerve it up with melted 


butter. This is, among the generality of people, one 


of the moſt favourite plants in the whole kitchen garden. 


; 18 
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70 boil Broccoli. 


Firſt ſtrip off all the little branches till you come to 
the top one; then with a knife peel off the hard outiide 
{kin on the ſtalks, and throw them into a pan of clean wa- 
ter as you do them. Put them in a ſtewpan of boiling 
water, with ſome ſalt in it, and let them boil till they are 


8 


In tender. Send them to table with butter in a cup. Some | 
19 people eat broccoli like aſparagus, with toaſt laid in the 
le diſh. : | 


To boil Parſnips. 
Let your parſnips be well waſhed, and boiled till they 
are ſoft; then take off the ſkin, beat them in a bowl with 
a little ſalt, and add to them a piece of butter and ſome 
cream, put them in a toſſing pan, and let them boil till 
they are like a light cuſtard pudding; you may then lay 
them on a plate and ſerve them up. 


fl 0 boil Artichokes, 

Pull off the ſtalks, and waſh the artichokes clean 
then put them in a ſaucepan of cold water, but do not 
cover them. An hour and a quarter will do them after 


the water boils, When you diſh them up, put butter in 
tea- cups between each artichoke. | | 


1o boil Aſparagus, 


Having ſcraped your: aſparagus, ſoak them in clean 
water, tie them in little bundles, and boil them in a ſtew- 
pan of water with ſalt in it. Before you take them up, 
toaſt a round or two of a quartern loaf, which muſt be 
dipped in the boiling water and laid in the bottom of 
* your diſh: pour a little butter over the toaſt, and lay 
put your aſparagus on it with the white ends outwards. You. 
ilk) need not pour butter over the aſparagus, but ſend it up 
el in a ſauce-boat. 


lay To bail Spinach, 


ited You muſt pick and waſh your ſpinach very clean, then 
one put it in a ſaucepan that will juſt hold it, ſcatter a hand- 
den. kal of falt over it, and cover the pan cloſe: don't put any 
water 
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water in, but frequently ſhake your ſaucepan. When 
you find the ſpinach ſhrunk and fallen to the bottom, and 
that the liquor which comes out of it boils up, it is done: 
then ſqueeze it between two plates, and ſerve it up with 
mel ted butter in a boat. 


To bail Green Peas. 


Shell your peas, and put them into boiling water, with 
a few leaves of mint and a little ſalt : as ſoon as they boil, 
throw in a ſmall piece of butter, and ſtir them about; 
when they are enough, ſtrain them in a ſieve, and diſh 
them up with butter in a cup. Lay a piece of bacon 
over your peas, and garniſh with mint boiled and chop- 
ped fine. | 


To boil Turns, 


Pare them well, and boil them in the pot with either 
beef, lamb, or mutton : when they are tender take them 
out, ſqueeze them between two trenchers, put them in a 
pan, maſh them with butter and a little pepper and falt, 
and ſend them to table. You may likewiſe ſend them up 
whole, with ſome melted butter in a bafon, that every one 
may butter and ſeaſon them to his palate. —N. B. Pota- 
toes may be maſhed in the ſame manner as turnips. 


To boil French Beans. 


_ Firſt cut off the ends of your beans, then cut them 
in two, and afterwards acroſs ; put them in ſalt and water 

as you do them, and let them ſtand an hour: boil them 
in a great deal of water with a handful of falt in it, and 
take care they do not loſe their fine green. Serve them 
up with melted butter, 


To boil Broad Beans, commonly called Windſor Beans. 


When your beans are ſhelled, put them in the pot with 
ſome picked parſley and ſalt: in the mean time boil a 
piece of bacon by itſelf, and when you have diſhed up 
3D the beans, lay the bacon over them, and ſend parſley and 
butter in a ſauce-boat. Garniſh with boiled parſley. 


CHAP, 


nnr f 


CHAP, II. 
OF ROASTING. 


General Directions with Regard to Roaſting, 


N the firſt place, you muſt regulate your fire accord- 
ing to the piece of meat you are to dreſs: if it be a 
{mall or thin piece, make a pretty little briſk fire; but if 
it be a large joint, let a very good fire be laid to cake, 


Take care to keep your fire always clear, and let your 


ſpit be very clean. hen the ſteam draws near the fire, 
it is a ſign the meat is done enough; but you will beſt 
judge of that from the time it was put down. Obſerve 
that in froſty weather all kinds of meat take more time in 
dreſſing. 


To roaſt Mutton. 


If it be a chine or ſaddle of mutton, you muſt raiſe 
the ſkin, and then ſkewer it on again; for that will pre- 
vent its being ſcorched. Strip off the ſkin adout a quar- 
ter of an hour before you take it up ; throw ſome flour 
on your meat, together with a handful of ſalt, and baſte 
it with butter. Roaſt mutton, when ſerved up, may be 
accompanied with French beans, broccoli, potatoes, cau- 
liflower, horſe-radiſh, or water-creſſes.—N. B. Onion 
ſauce is frequently uſed with a ſhoulder of mutton, ei- 
ther roaſted or boiled. 


To roaft Mutton ſo as to make it eat like V. eniſon, 


Having procured a fat hind-quarter- of mutton, cut 
the leg in the ſhape of haunch of veniſon, lay it in a 


pan, and pour over it a bottle of red wine, in which 
it muſt lie twenty-four hours ; then put it on the ſpit, 
and baſte it with the ſame liquor and butter all the time 
it is roaſting. If you have a good quick fire, your meat 
will be done in two hours, You may ſend it to table 

with 
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with ſome good oravy in one baſon, and currant jelly in 
another. | 


To roaſt a Leg of Mutton with Oyſters or Cockles. 


Take a leg of mutton that has been butchered two or 
three days before, {tuff it all over with oyſters or cockles, 
and roaſt it. Garniſh the diſh with horlſe-radiſh. 


To roaſt Beef. 

Butter a piece of writing-paper, and faſten it with 
ſmall ſkewers to the top of your beef; then lay it down 
to a good fire, throw ſome ſalt on it, and baſte it wel! 
with good dripping. A little while before you take it 
up, remove the paper, dredge the meat with ſome flour, 
and baſte it with a piece of butter. Garniſh the diſh 
with ſcraped horſe-radiſh, and ſend it to table with broc- 
coli, French beans, potatoes, horſe-radiſh, or cauliflower, 
When you want. to keep your meat a few days before 
you dreſs it, you muſt dry it well with a clean cloth, then 


flour it all over, and hang it up in a place where the 
air may come to it. 


Io roaſt Veal. 


In drefling a fillet or loin of veal, paper the udder of 
the fillet to preſerve the fat, and the back of the loin to 
prevent it from being ſcorched. Lay your meat at ſome 
diſtance from the fire till it is ſoaked, and then draw it 
nearer the fire; baſte it well with butter, and duſt it 
with a little flour. The ſtuffing for a fillet is made 
thus: take half a pound of ſuet, about a pound of grated 
bread, ſome parſley, thyme, ſweet majoram, and ſavory, 
a piece of — nutmeg, pepper, and ſalt, and 
mix them up together with the yolks and whites of a 
few eggs. 
A breaſt of veal muſt be roaſted with the caul on, 
and the ſweet-bread ſkewered on the back-ſide: when it 


is almoſt done, take off the caul, and baſte it with but- 
ter and a little flour. 


To 
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To roaſt Lamb. | | 
When you lay it down, baſte it well with freſh butter, 

and ſcatter on it a very little flour ; then baſte it with 

what drips from it; and juſt before you take it up, 

x ſprinkle on a little ſalt nk chopped parſley, and baſte 

„ it again with butter. You may ſerve it up with mint 

ſauce, green peas, a ſallad, cauliflower, or French beans. 


To roaſt a Leg of Lamb with Forcemeat. 


— — — — — — — 


h Take a large leg of lamb, and with a ſharp knife cut 
5 of all the meat, leaving the ſkin whole with the fat on 
I! it : then chop the meat ſmall with half a pound of beef 
it ſuet, ſome marrow, a few oyſters, an onion, an anchovy, 
r, ſome ſweet herbs, lemon-peel, mace, and nutmeg ; and 


having beat all theſe together in a mortar, ſtuff the ſkin 
with them, ſew it up, rub it with the yolks of eggs, ſpit 
it, flour it all over, lay it down to the fire, and baſte it 


well with butter : when done, pour ſome nice gravy into 
the diſh, and ſend it up. | 


7% roaſt Pork, 


In roaſting a loin of pork, you muſt cut the ſkin acroſs 
in ſmall ſtreaks, and take care that it be jointed before. 
you lay it down; it is ſometimes ſerved up with onions, 
A ſparerib ſhould be roaſted before a clear fire, and 
baſted with a ſmall piece of butter, a little flour, and 
ſome ſage ſhred fine: ſend it up with apple ſauce. The 
knuckle of a roaſt leg of pork is frequently ſtuffed with 
ſage and onion chopped ſmall, with a little pepper and 
falt, and eat with gravy and apple ſauce. But the beſt | 
way of roaſting a leg is as follows: firſt parboil it, then 
ſkin it and lay it down, and baſte it with butter; take a 
little ſage ſhred fine, a few crumbs of bread, ſome nut- 
meg, pepper, and ſalt; mix theſe together, and ftrew _ 

em over your meat while it is roaſting: ſend up ſome 
7 gravy in the diſh, and ſerve it up with apple ſauce and po- 
tatoes. A griſkin may be dreſſed in the ſame manner. 
. = B. Pork muſt be well done, otherwiſe it is apt to 
uriehts i712 75.555 2; | | «2 
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Io roaft a Tongue. | | 
You muſt parboil it firſt, then roaſt it; baſte it well 
with butter, ſtick ten or twelve cloves about it, and 
ſend it to table with ſome gravy and ſweet (auce.—N, B. 
An udder, dreſſed the fame way, is very good eating. 


To dreſs a pickled Neat's Tongue, 


Having firſt ſoaked it, boil it till the ſkin will peel off, 
then ſtick it with cloves, put it on the ſpit, wrap a veal 
cCaul over it, and roaſt it till it is enough; after which 

you muſt take off the caul, and ſerve up your tongue 
with gravy in the diſh, and ſome veniſon ſauce in a boat, 
Garniih with raſpings of bread and ſliced lemon. 


To roaſt a Pig. 


Put into the belly of your pig a few ſage leaves chop- 
ped, a piece of butter, a cruſt of bread grated, and ſome 
pepper and ſalt ; ſew it up, ſpit it, and lay it down to a 
large briſk fire. Flour it all over very thick, and con- 
tinue to do ſo till the eyes begin to fact, As ſoon as 
you find the ſkin tight and criſp, and that the eyes are 
dropped, lay two baſons in the dripping-pan, to receive 
the gravy that comes from it. When the pig is enough, 
put a lump of butter into a cloth, and rub al] over it, till 
the flour is quite off; then take it up into your diſh, and 
having cut off the head, cut the pig in two down the 
back; chop off the ears, and place one upon each ſhoul- 
der; cut the under jaw in two, and lay one on each fide ; 
melt ſome butter, put it into the gravy that came from your 
pig, boil it up and put it into the diſh with the brains 
bruiſed fine, and a little ſhred ſage ; then ſend the whole 
to table, with bread ſauce in a baſon, and garniſh with 
lemon. | 


A Pig barbicucd. 


Taxe two or three anchovies, a few leaves of ſage, and 
the liver of the pig; chop them very ſmall, and put them t 
into a marble mortar, with half a pint of red wine, ſome fl 
butter, bread-crumbs, and pepper: beat them all toge- ve 
ther to a paſte, and ſew them up in your pig's * 
_-:. en 


ö 


07 ROASTING. 27 


— 


— 


then lay it down to the fire, ſinge it well, pour in the 
dripping-pan two or three bottles of red wine, and baſte 
it with wine all the time it is roaſting. When it is al- 
moſt done, take the ſauce out of your dripping- pan, add 
to it one anchovy, half a lemon, and a bunch of ſweet 


herbs, boil theſe a few minutes, then take up your pig, 


put a ſmall lemon or apple in its mouth, ſtrain your ſauce, 
and pour it on boiling hot; lay barberries and ſliced le- 
mon round the pig, and ſerve it up whole. 


To roaſ? a Calf's Liver. 


Lard it with bacon, faſten it on the ſpit, and roaſt it 


with a gentfe fire: ſend it to table with good veal gravy, 
or melted butter. 


To roaſt Veniſon.” | 
Take a haunch of veniſon, and when you have ſpitted 


it, lay over it a large ſheet of white paper, then a thin 


paſte with another ſheet of paper over it, and tie it well 
to prevent the paſte from falling. About five or ſix 
minutes before you take it ug, take off the paper and 
paſte, baſte it with butter, and dredge it with a little 


flour: when you diſh it up, let it be accompanied with 


ſome good gravy in one ſauce boat, and ſweet ſauce in 


another. If it be a large haunch, it will take three hours 


roaſting. The neck and ſhoulder may be dreſſed the 


lame way. The ſauce for veniſon may be either cur- 
rant jelly warmed, or half a pint of red wine, with a 
quarter of a pound of ſugar, ſimmered over a clear fire 


for ſeven or eight minutes; or about half a pint of vine- 


gar, with a proportionate quantity of ſugar, ſimmered 
till it becomes of the conſiſtence of a ſyrup, 


To roaſt Rabbits. 3 


Having truſſed your rabvits, put them down to a 
quick clear fire, dredge them, baſte them well with but- 
ter, and roaſt them near three quarters of an hour: boil 
the livers with a bunch of parſley, and chop them very 


| ..Y . . 
fine; then melt ſome good butter, put into it half the li- 


ver and parſley, and pour it in the diſh ; garaiſh with 
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the other half. The French fauce for rabbits conſiſts 
of onions minced ſmall, fried and mixed up with pepper 
and muſtard. —Some people put a pudding in a sabbits 
belly when they roaſt it. 


To roaſt a Hare. 


Stuff your hare with a pudding made thus: take ſome 
crumbs of bread, a quarter of a pound of beef-ſuet 
minced fine, the hare's liver parboiled and chopped 
ſmall, ſome butter, two or three eggs, one anchovy, a 
little lJemon-peel, parſley, thyme, nutmeg, pepper, and ſalt; 
mix theſe ſeveral ingredients together, and put them into 
the belly of your hare, and then roaſt it. Put about 
three pints of milk and half a pound of freſh butter in 
your dripping-pan, which ought to be very clean: baſte 
the hare with this all the while it is roaſting; and when 
it has ſoaked up all the butter and milk, it will be done 
enough. Serve it up with melted butter and cream, 
currant jelly, gravy, or claret ſauce. 


Another May of roaſting a Hare. 


Take a piece of fat bacon, ſome bread-crumbs, 
the liver of a hare, an anchovy, a ſhalot, ſome nutmeg 
and winter-ſavory ; chop theſe fine, beat them up to a 
paſte, and put them into the hare ; then lay it down to 
the fire, baſte it with ſtale beer, put a ſmall piece of 
bacon in the dripping-pan, and when it is half roaſted, 
balte it with butter: ſend it to table with melted batter 
and ſavory. 

| 1% roaſt a Turkey, 

You muſt take a pound of veal cut ſmall, half a 
pound of beef-ſuet chopped, ſome parſley, thyme, and 
. favory, two cloves, a bit of Jemon-peel, half a nutmeg 

rated, ſome mace, pepper, and ſalt, the yolks of two 
eggs, and a ſufficient quantity of grated bread ; mix the 
whole together and ſtuff the craw of your turkey with 
it; then paper the breaſt, and having ſpitted the turkey, 
lay it down at a proper diſtance from the fire, ſinge it 


with white paper, duſt on ſome flower and baſte it with 
| butter, 
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ws butter. When it is enough ſend it up with ſome good 
ts beef gravy in a diſh, and either onion, bread, celery, or 
er oyſter ſauce in a boat. Garniſh with lemon and pickles. 
its N. B. A ſmall turkey will take three quarters of an 


hour in roaſting; a middting one a full hour; a very 
large one, an hour and a half. A full grown gooſe will 
take an hour; a large fowl three quarters of an hour; a 


me middle ſize fowl half an hour; a ſmall chicken twenty 
let minutes; a tame duck of a middling ſize takes about 
ed half an hour; a wild one, fifteen or twenty minutes: 
„ a but this depends entirely on the goodneſs or ſlackneſs of 
ts your fire. | 

1to To roaſt a Gooſe or a Duck. 

= Chop a few ſage leaves and one or two onions, mix 
lte them with ſome butter, pepper, and ſalt, and put them 
ws into the belly of your gooſe or duck ; then ſpit it and 


lay it down, ſinge it well, dredge it with flour, and baſte 
it with freſh butter. When you diſh up your gooſe, - 
ſend gravy in one baſon, and apple-ſauce in another. 
Pour ſome gravy in the diſh with your duck, and ſend 
up onion ſauce in a boat. 

5 The ſauce for a roaſted green gooſe is made thus: 
85 take fome melted butter, put into it a ſpoonful of the 


*Þ Juice of ſorrel, a little ſugar, and a few coddled gooſe- 
a # berries; then pour it in your ſauce- boat, and ſerve it up 
. hot. | 

++ BM To reaſi Fools or Chickens, 


to a good fire, ſinge, dredge, and baſte them well with 
butter : ſerve them up with gravy in the diſh, and either 
egg, bread, ſhalot, or oyſter ſauce in a baſon. 


To. roaft a. Fowl or Turkey with Cheſuuts. 
Take a quarter of a hundred cheſnuts, roaſt and peel 
them ; bruiſe about a dozen of them in a mortar, with 
the liver of the fowl a quarter of a pound of ham, and 
ſome ſweet herbs ; mix theſe together with ſome mace, 
pepper, ſalt, and nutmeg, and having put them into your 
tow}, ſpit and roaſt it, and baſte it with butter. For 
3 fſauce, 
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ſauce, take the reſt of the cheſnuts, chop them ſmall, and 
put them into ſome ſtrong gravy, with a glaſs of white 
wine, and a piece of butter rolled in flour: pour the 


ſauce in the diſh, and garniſh with water-creſles and 
ſliced orange. 


To roaſt Wild Ducks, MWidgeons, or Teal, 
It e fire be very good and briſk, a teal, wild duck, 


or widgeon will be done in a quarter of an hour. The 
following ſauce will ſuit all kinds of wild fowl: take a 
ſufficient quantity of veal-gravy, ſeaſon it with pepper 
and ſalt, ſqueeze in a little claret, and the juice of two 
Oranges. 


| To roaft Pheaſants or Partridges. 

Lay them down at a good diſtance from the fire, 
dredge them, and baſte them with nice butter, that they 
may go to table with a fine froth: they will take twenty 
minutes or half an hour roaſting : when you diſh them 
up, let there be ſome gravy in the diſh, and bread or 
celery ſauce in a boat. Garniſh with flices of oranges 
or lemon. 

N. B. You may, if you pleaſe, lard turkeys, par- 


tridges, pheaſants, larks, ortolans, &c. when you roati 
them. 


To roaſt Pigeons. 

Stuff them with a piece of butter, ſome chopped 
parſley, pepper, and ſalt; then put them on a ſmall ſpit, 
flour them, and baſte them with butter : they will be 
done in fifteen or twenty minutes. Many people roaſt 
them by a ſtring faftened to the top of the chimncy- 
piece, When they are enough, lay them in the in, 
and put bunches of aſparagus round them, with parfley 
and butter for ſauce. 


I roaſt Larks. 
Put your larks upon a long ſkewer, then tie the 


{ſkewer to a ſpit, and let them roaſt ten or twelve minutes 


at à quick elear fire: baſte them with good butter, and 
US bog | nk 14 : i = (4k 8:34's i154» B86 - ſtrew 
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ſtrew over them a few crumbs of bread mixed with 
flour: then fry ſome bread-crumbs with a piece of but- 
ter, and lay them in the diſh round your birds. Send up 
gravy in a boat, and garniſh with ſliced orange. Orto- 
Jans may be dreſſed the fame way. 


to roaſt Snipes or Moodcoc-ꝶs. 


Truſs your fnipes, and put them on a ſmall bird-fpit 
dredge them, and baſte them well with butter: have ready 
a ſlice of bread toaſted brown, which muft be laid in a 
dith, and fet under the birds while they are- roaſting. 
They will take a quarter of an hour or twenty minutes. 
When they are done, take them. up, and lay them on the 
toaſt; pour ſome beef-gravy and melted butter in the 
dith, and garniſh with orange or lemon. 


N. B. You need not draw a woodcock or ſnipe when 
you roaſt it. 


To roaſt Quails. 


Let them be ſtuffed with beef-ſuet and ſweet herbs 
chopped and ſeaſoned with a little fpice : ſpit them, and 
when they begin to grow warm, baſte them with ſalt and 
water ; then flour them, and baſte them with a little 
butter. Meanwhile diſſolve an anchovy in good gravy, 
with two or three ſhalots chopped ſmall, and the juice 
of a Seville orange; diſh up your quails in this ſauce, 
and garniſh with lemon and fried bread-crumbs. : 


To roaſt a large Eel. : 

Skin your eel, ſcour it well with falt, gut, waſh, and 
dry it; ſcotch it on both ſides, rub it over with yolks of 
eggs, and ſtuff its belly with a forcemeat made of ſuet, 


ſweet herbs, a ſhalot, pepper, falt and nutmeg : then 
draw the ſkin over it, and faſten it on the ſpit ; baſte it 
with butter, and ferve it up with anchovy ſauce. 


Tv raaft Sturgeon. 
Take a piece of freſh ſturgeon, let it lie fix or eight 
hours in water and ſalt: then ſpit and lay it down, baſte 


it with flour and butter, ſtrew over it Tome grated nut- 


meg, 
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meg, a little beaten mace, pepper, and ſalt, a few crumbs 

of bread, and ſome ſweet herbs powdered fine. When 
your fturgeon is done, diſh it up, and garniſh with 
ſlices of lemon. For fauce, take a pint of water, a bit 
of lemon peel, an onion, an anchovy, a bunch of ſweet 
herbs, ſome horſe-radiſh, mace, cloves, and whole pep- 
per; let this mixture boil a quarter of an hour, then 
{train it, put it again into the ſaucepan, with a pint of 
white wine, a few oyſters, the inſide of a crab or lobſter 
bruiſed fine, two or three ſpoonfuls of catchup and wal- 
nut pickle, and a lump of butter rolled in flour ; boil 
the whole up together, and pour it over the fiſh, 


To roaſt a Lobſter, 


Firſt parboil your lobſter, then rub it well with 
butter, and ſet it before the fire; baſte it all over till the 
ſhell looks of a dark brown colour, and ferve it up with 
melted butter in a baſon. 


To roaſt a Pike, 


Having gutted and cleaned your pike, take a few 
crumbs of bread, ſome beef ſuet, chopped parſley, 
thyme, ſavory, mace, nutmeg, ſalt, and pepper, and mix 
them up with raw eggs and a piece of butter ; make the 
whole into a long pudding, and put it in the belly of 
your fiſh : then put two laths on each ſide of the pike, 
and fix it on the ſpit ; and while it is roaſting, baſte it 
with anchovies diſſolved in butter. Send it to table 
with anchovy or oyſter ſauce, and garniſh with lemon. 
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CHAP. III. 


OF BROILING, FRYING, STEWING, 
HASHING, and BAKING. 


BROILING. 


79 brial Steaks. 


AKE care that you have a clear briſk fire when 

you broil any thing, and that your gridiron be 
very clean, Lay your ſteaks on the gridiron, and ſprin- 
kle a little pepper and falt over them. If _ are beef 
ſteaks, you need not turn them till one fide is done; but 
if they are mutton or pork ſteaks, they muſt be fre- 
quently turned, When they are enough, take them off 
the gridiron very carefully, that none of the gravy may 
be loſt ; lay them in a hot diſh, rub them well with but- 
ter, and mix with the gravy an onion or ſhalot chopped 
as ſmall as poſſible. "The general ſauce for ſteaks is, 
horſe-radiſh for beef, pickles for mutton, and muſtard 
tor pork. 


To bral Chickens, 


You muſt ſlit them down the back, ſeaſon them with 
pepper and falt, and lay them on a very clear fire, at a 
good diſtance: let the inſide lie downwards till it is 
above half done; then turn them, and be careful that 
the fleſhy ſide do not burn; ſcatter over them ſome fine 
raſpings of bread, and let them be of a fine brown. For 
ſauce ſend up good gravy with muſhrooms, and garniſh. 


your diſh with lemon, and the livers and gizzards 
broiled, 


To broil the Tongues of Sheep or Haggs. 


| Boll the tongues firſt, then blanch and ſplit them, 
faſon them with ſalt and pepper, dip them in eggs, 
trew ſome crumbs of bread on them, broil them till 


they 
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they are brown, and ſend them to table with a little 
gravy and butter, 


10 broil Pigeons. 


When you have picked and drawn your pigeons, you 
muſt ſplit them down the back, and having ſeaſoned them 
with a little pepper and ſalt, lay them on the gridiron, 
rub them over with butter, and keep turning them till 
they are done; then diſh them up, pour over them either 
gravy or melted butter, and garniſh with criſped parſley, 


To brail Eels, 


Having ſkinned and cleanied your eels, rub them with 
the yolk of an egg, ſtrew over them chopped parſley, 
ſage, pepper, falt, and bread crumbs, lay them on your 
gridiron, and when they are enough ſerve them up with 
parſlzy and butter, or anchovy ſauce. 


To fpitchcock Eels. 


Split a large eel down the back, joint the bones, and 
cut it in two or three pieces; put a little vinegar and 
falt in ſome melted butter, in which your eel muſt lie 
three or four minutes; then take the pieces up one by 
one, turn them round on a thin ſkewer, roll them in 
crumbs of bread, and broil them of a fine brown : lay 
them on your diſh with plain melted butter, and fried 
parſley for garniſh. 


To broil Salmon, Cod, W hitings, Haddocks, Mackarel, or 
IF eavers. | 

Have a quick clear fire, and ſet your gridiron high; 

then flour your fiſh, and broil them of a good brown. 

For ſauce take ſome melted butter, with the body of a 


lobſter bruiſed in it, and pour it in your diſh, or into a- 


ſauce boat. Garniſh with ſliced lemon and horſe-radiſh. 


N. B. You may, if you like it, ſtuff mackarel when 
you broil them, | 


To bref Cod. Sounds. : 


Let them lic a' few minutes in hot water ; then rub 
| then. 


| 
] 
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them well with ſalt, take off the black dirty ſkin, put 
them in a ſaucepan, and let them ſimmer till they begin 
to be tender; take them out, ſprinkle on them ſome 
four, falt, and pepper, and lay them on the gridiron; 


ſerve them up with melted butter and muſtard. 


Ta bral Herrings. 


Scale, gut, and waſh your herrings, cut off their 
heads, dry them in a cloth, notch them acroſs with a 
knife, flour and broil them. In the meantime take the 
heads that you cut off, maſh them, and boil them a 
quarter of an hour in ale or ſmall beer, with an onion or 
ſome whole pepper ; then ſtrain this mixture and thicken 
it with butter, muſtard, and flour: pour this ſauce into 
a boat, and ſend it up with the herrings. 1 


—— — ———— 
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To fry Beef Steaks, 


Beat your ſteaks well, and fry them in half a pint of 
good ale; whilſt they are frying; take a large onion cut 
imall, ſome grated nutmeg, pepper, and falt, and a little 
parſley and thyme ſhred fine; roll all together in a piece 
of butter, and then in a little flour; put this into the 
ſrying- pan, and give it a ſhake, When the ſauce is of 
a proper thickneſs, and the ſteaks are tender, you may 


diſh them up and ſend them to table, 


Another Method of frying Beef Steaks. 


You muſt cut the lean by itſelf, and fry it in as much 
butter as will juſt: moiſten the pan; pour out the gravy 
as it runs from the meat, and turn your ſteaks frequently; 
then fry the fat by itſelf, and lay it upon the lean ſteaks : 
add to the gravy a glaſs of red wine, halt an anchovy, a 
ſhalot chopped ſmall, ſome pepper, ſalt, and nutmeg ; 
give it a boil up, pour it over the ſteaks, and ſerve them 
up. 


* 
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they are brown, and ſend them to table with a little 
gravy and butter, 


1% brul Pigeons. 


When you have picked and drawn your pigeons, you 
muſt ſplit them down the back, and having ſeaſoned them 
with a little pepper and ſalt, lay them on the gridiron, 
rub them over with butter, and keep turning them till 
they are done; then diſh them up, pour over them either 
gravy or melted butter, and garniſh with criſped parſley, 


To brail Eels, 


Having ſkinned and cleanſed your eels, rub them with 
the yolk of an egg, ſtrew over them chopped parſley, 
ſage, pepper, falt, and bread crumbs, lay them on your 
gridiron, and when they are enough ſerve them up with 
parſlzy and butter, or anchovy ſauce, 


1o fpitchcock Eels, 


Split a large eel down the back, joint the bones, and 
cut it in two or three pieces; put a little vinegar and 
falt in ſome melted butter, in which your eel muſt lie 
three or four minutes; then take the pieces up one by 
one, turn them round on a thin ſkewer, roll them in 
crumbs of bread, and broil them of a fine brown: lay 
them on your diſh with plain melted butter, and fried 
parſley for garniſh, 


To broil Salmon, Cod, Whitings, Haddocks, Mackarel, or 


IF eavers. 


Have a quick clear fire, and ſet your gridiron high; 
then flour your fiſh, and broil them of a good brown. 
For ſauce take ſome melted butter, with the body of a 
lobſter bruiſed in it, and pour it in your diſh, or into a- 
ſauce boat. Garniſh with ſliced lemon and horſe- radiſh. 

N. B. You may, if you like it, ſtuff mackarel when 
you broil them, | 


To 3 Cod. Sounds. 5 


Let them lie a few minutes in hot water; then rub 
9 | then. 
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them well with ſalt, take off the black dirty ſkin, put 
them in a ſaucepan, and let them ſimmer till they begin 
to be tender; take them out, ſprinkle on them ſome 
flour, ſalt, and pepper, and lay them on the gridiron; 
ſerve them up with melted butter and muſtard. 


To brul Herrings. 
Scale, gut, and waſh your herrings, cut off their 


heads, dry them in a cloth, notch them acroſs with a 


knife, flour and broil them. In the meantime take the 
heads that you cut off, maſh them, and boil them a 
quarter of an hour in ale or ſmall beer, with an onion or 
ſome whole pepper; then ſtrain this mixture and thicken 
it with butter, muſtard, and flour: pour this ſauce into 
a boat, and ſend it up with the herrings. 9 
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To fry Beef Steaks, 


Beat your ſteaks well, and fry them in half a pint of 
good ale; whilſt they are frying; take a large onion cut 
mall, ſome grated nutmeg, pepper, and ſalt, and a little 
parſley and thyme ſhred fine; roll all together in a piece 
of butter, and then in a little flour ; put this into the 
ſrying-pan, and give it a ſhake, When the ſauce is of 
à proper thickneſs, and the ſteaks are tender, you may 


diſh them up and ſend them to table, 


Another Method of frying Beef Steaks. 
You muſt cut the lean by itſelf, and fry it in as much 


butter as will juſt: moiſten the pan; pour out the gravy 


as it runs from the meat, and turn your ſteaks frequently; 
then fry the fat by itſelf, and lay it upon the lean ſteaks : 

add to the gravy a glaſs of red wine, half an anchovy, a 
ſhalot chopped ſmall, ſome pepper, ſalt, and nutmeg ; 
give it a boil up, pour it over the ſteaks, and ſerve them 
up. 


— „ 
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2 ſmall anchovy in it, and two or three ſpoonfuls 


pickles. 
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To fry Mutton Chops, 
Firſt take a few crumbs of bread, a piece of lemon- 
peel ſhred fine, a little chopped thyme and parſley, with 
{ome nutmeg, pepper and ſalt ; then cut a loin of mutton 
into ſteaks, beat them well, and rub them all over with 
the yolks of two or three eggs. Fry your ſteaks of a 
nice brown, and while they are trying, ſtrew on them the 
bread crumbs, &c. Let your ſauce be good Favs with 
C 


To fry Veal Cutlets, 


Lard them with ſlips of bacon, waſh them over with 
eggs, and ſtreẽw on them ſome grated lemon peel, bread 
crumbs, ſweet herbs, ſalt, pepper, and nutmeg, and fry 


P 


them in good butter. When you diſh them up, pour 


ſome hot gravy over them; and garniſh with lemon and 


To fry cold Veal. 


Cut your veal into very thin pieces, dip them in the 
yolk of an egg, and after that in crumbs of bread, with 
a few ſweet herbs and ſhred lemon peel in it; then grate 
ſome nutmeg over them, and fry them in freſh butter, 
Meanwhile make a little gravy of the bone of the veal ; 
and when your meat 1s fried, lay it in a diſh before the 
fire; then throw ſome flour into the pan, ſtir it rouud, 
put in the gravy, ſqueeze in it a little lemon juice, and 
pour it over the veal. Garniſh with ſlices of lemon. 


To fry Lamb Steaks. 


Having cut a loin of lamb into thin ſteaks, ſeaſon 
them with pepper, falt, and nutmeg, and fry them with 
=_ butter. When they are enough lay them in a diſh 


efore the fire, that they may keep hot; then pour out 
the butter, ſcatter a little flour on the bottom of the pan, 


put ina quarter of a pint of boiling water, and a lump 
of butter; ſhake the whole together, boil it up, pour 


it upon your ſteaks, and ſerve them up. 


. 


Iv To 


laret. 


of bacon, and garniſh W B. If you would 
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'F To fry Tripe. 

You muſt cut your tripe into pieces of about the 
length of three inches, dip them in bread crumbs and the 
yolk of an egg, and fry them of a good brown; then take 
them out of the frying-pan, and lay them in a dith to 


drain: ſend them to table with melted butter and muſtard 
in a baſon. 


To fry Sweetbreads and Ridneys. 


When you have ſplit the kidneys, iry them and the 
ſweetbreads in butter; ſerve them up with muſhroom 
ſauce, and garniſh your diſh with lemon and fried parſley, 


To fry Sauſages, 

Cut them in ſingle links, and fry them in good but- 
ter; then take a round of a loaf, fry it of a nice brown 
in the ſame butter, and lay it in the bottom of your diſh; _ 
put the ſauſages on the toaſt in four parts, lay poached 
eggs between them, and diſh them up with melted butter. 


To fry Sauſages with Apples, 


Take fix apples, and half a pound of ſauſages; cut 
four of the apples into thin ſlices, and quarter the other 
two; then fry them with the ſauſages, and when they 
are enough, Jay the ſauſages in the middle of your diſh, 


and the ſliced apples round them. Garniſh with the 
quartered apples. 


To make Scotch Collops, 


Cut ſome veal in ſmall thin collops, beat them well 
with a rolling pin, dip them in the yolks of eggs, grate 
ſome nutmeg over them, and fry them in a little butter 
till they are of a fine brown; 'then pour the butter 
from them, put in the pan half a pint of gravy, a few 
muſhrooms, a glaſs of white wine, a piece of butter 
rolled in flour, a little cream, aud the yolks af two eggs; 
and ſtir it all together with your meat. When the cole 
lops are done, put them in your diſh, pour the ſatice on 
them, lay over them ſome forcemeat balls, and little ſlices 


have 
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have the collops white, you muſt neither dip them in 
eggs, nor fry them brown, 


To fry Calf's Liver and Bacon. 


Slice the liver, and fry it nice and brown, then fry 
the bacon ; lay the liver in your diſh, and the bacon 
upon it; ſerve them up with gravy and butter mixed 
with the juice of an orange or lemon, and garniſh the 
diſh with lemon cut in ſlices. | 


1% fry Flat Fiſh. 
Dry them well in a cloth, flour them, and rub them 
over with the contents of an egg; fry them either in 
oil, butter, hog's lard, or dripping, and let them be of 


a fine light brown. Send them to table with melted 
butter, or what ſauce you pleaſe, 


To fry Carp or Tench. 


Firſt ſcale, gut, and waſh them, then ſprinkle them 
with ſalt, flour them, and fry them in clarified butter, 
Serve them up with whatever fiſh ſauce you like, and 
garniſh with lemon, criſp parſley, and fried ſippets.— 
N. B. Tench are ſometimes fried with forcemeat. 


To fry Herrings, 

When you have cleaned your herrings well, duſt them 
with a little flour, and fry them in dripping or butter: 
ſend them up with butter and muſtard in a baſon, or 
with the ſame ſauce that I have before directed for broil- 
ed herrings. Garniſh your diſh with the roes and onions 
fried, 

To fry Trout, 

Having ſcaled, gutted, waſhed, and dried your trout, 
flour them, and fry them of a fine brown, either with 
butter, dripping, or ſuet: diſh them up with anchovy 
ſauce, or plain melted butter, and garniſh with fliced 
lemon and criſp.d parfley. You may fry perch, ſmall 
pikes, gudgeons, roach, ſmelts, and other ſmall fiſh in 
the ſame manner, 


To 
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To fry Eels. 
Skin and clean your eels, ſplit them and cut them in 
pieces; let them lie to or three hours in a pickle com- 
poſed of vinegar, lemon juice, pepper, falt, fliced onions, 
and bay leaves: then flour them well, and fry them in 
clarifizd butter. When you diſh them up, ſend with 
them melted butter and anchovy ſauce in ſeparate boats. 
Garniſh with fried parſley and flices of lemon. 

To fry Lampreys. 

Save the blood of your lampreys, waſh them in hot 
water to take-off the ſlime, and cut them into pieces. 
Fry them (not quite enough) in freih butter; then 
drain out all the far, pour in a little wine, and give your 
pan a ſhake; ſeaſon them with pepper, ſalt, nutmeg, 
ſweet herbs, and a bay leaf; put in a few capers, a lump 
of butter rolled in flour, and the blood that was faved ; 
ſhake the pan ſeveral times, and cover the lampreys cloſe, 
When they are done, take them out, and lay them in 
your diſh; give the ſauce a quick boil, ſqueeze in a 
little lemon juice, and pour it over the fiſn. Make uſe 
| of lemon for garniſh. 


To fry Oyſters. 
Make a batter of milk, flour, eggs, mace, and nut- 
meg; then waſh your oyſters clean, dip them in the 


bbs — . — — 


1 batter roll them in crumbs of bread, and fry them of a 
Iigat brown in butter or hog's lard. They are a proper 
[ gerniſh for any diſh of fiſh, as well as for many other 
- diſhes. 

a 


EE 


b 

1 To flew Beef Steaks. 

/ Firſt half broil your beef iteaks, then put them into a 

d ſtewpan, ſeaſon them with pepper and ſalt, juſt cover 

| them with gravy, and put in a piece of butter rolled in 

1 flour: let them ſtew gently half au hour, then add the 
22 yolks 


" 
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"yolks of two eg2s beat up, ſtir all together for two or 


three minutes, and dith up your iteaks. Garniſh with wh 
pickles and ſcraped horſe-raddiſh. at 
- 2 

4% flew a Rump of Beef. 12 

You muſt half roaſt your beef, then put it in a deep ene 

pan, with two quarts of water, one quart of red wine, a Ar 
thalot, ſoine ſweet herbs, pepper, and ſalt, two or three 
blades of mace, anda ſpoonful or two of walnut catchup 

and lemon pickle; let it ſtew over a modzrate fire, cloſe | 

covered, for two hours; then take it up and lay it in a * 

deep diin: ſtrain the gravy, put in half a pint of muſh- 9g 

rooms and an ounce of morels, thicken it with flour and ch 


butter, and pour it over the beef, Garniſh with horſe- th 
radiih and bect- root. 


72 fizuw Os Palates, 


Having waſhed your palates clcan, put them into a ſk 
ſaucepan of cold water, and let them itew ſoftly over a ge 
ſlow fire till they are tender; then cut them in ſeveral on 
pieces, and diſh them up with artichoke-bottoms and fot 
cocks-combs. Garniſh with ſliced lemon, and ſweet- m 
breads fried or ſtrewed. fi 


To flew Heal. 


Firſt take ſome veal, either raw, boiled or roaſted, 


and cut it into thick ſlices ; then put theſe pieces in a . 
ſtewpan, with juſt water enough to cover them: ſeaſon an 
them with pepper, ſalt, mace, nutmeg, a ſhallot, ſome le- It 
| mon- peel, ſwect marjoram, and thyme. When they are lo 
j ſtewed almoſt enough, put into the liquor ſome mulſh- at 
| room gravy, a little lemon juice, and a glaſs of white a 


wine, and ſtew them a little while longer; then {train 
off the ſauce, and thicken it with cream, or butter rol]- 
ed in flour: pour your ſauce into the diſh, and garniſh 


with fried oyſters, or with ſlices of lemon and bits of F 
broiled bacon. = 
- To flew a Neck or Leg of Mutton. fa 

You muſt firſt bone the joint that you are going to al 
ſew; then put your meat in a faucepan, with ſome C 


whole 


/ 
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whole pepper, ſalt, mace, and nutmeg, one anchovy, 
a turnip, a few ſweet herbs, two onions, a pint of ale, 
a pint of red wine, two quarts of water, and a hard 
cruſt of bread; cover it cloſe, and when it is ſtewed 
enough, ſerve it up with toaſts and the gravy.—N. B. 
An ox-cheek may be dreſſed in the ſame manner. 


Yo flew Mutton Chops. 


Put them into a ſhallow tin pan, with a very ſmall 
quantity of water, and ſome pepper and ſalt; cover your 
pan very Cloſe, and place it over a flow fire. When the 
chops are done (which will be in a very ſhort time) diſh 
them up with their owa liquor, and garaiſh with pickles, 

To flew à Pig. 

Let your pig be roaſted till it is hot through: then 
ſkinit, cut it in pieces, and put it in your ſtewpan, to- 
gether with fome ſtrong gravy, a gill of white wine, an 
onion, a little marjoram, a piece of butter, three or four 
ſpoonfuls of elder vinegar, ſome ſalt, pepper, and nut- 
meg. When it is enough, take it out, laying it upon 
ſippets, and ſerve it up with ſliced lemon for garniſh, 


1o flew a Hare. 


Cut the hare into pieces, and lay it in a ſtew-pan, 
with a quart of beef gravy, an onion {tuck with cloves, 
an anchovy, ſome pepper, ſalt, ſweet herbs, &c. Cover 
it cloſe, and let it ſtew till it is tender; then put it in a 
ſoup diſh, and having thickened your gravy with butter 
and flour, pour it over the hare; lay 1 in the diſh, 
and garniſh with flices of lemon. 


To ftew Rabbits. 


Divide your rabbits into quarters, lard them with - 
pretty large ſlips of bacon, and fry them; then put them 
in a ſtew- pan, with a quart of good broth, a glaſs of 
white wine, a bunch of ſweet herbs, a little pepper and 
falt, and a piece of butter rolled in flour. When they 
are enough, diſh them up, and pour the ſauce on them, 
Garniſß with fliced orange. | e 


„ | To 
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To flew a Turkey or Fowl. 5 
Put your fowl or turkey into a ſaucepan, with a 
ſufficient quantity of gravy, a bunch of celery cut ſinall, 


a 
iq an onion, a ſprig of thyme, and a muſlin rag filled with or 
\ mace, pepper, cloves, and other ſpice ; let theſe ſtew te 
| gently till they are enough; then take up your fowl or lit 
turkey, thicken the ſauce with flour _d butter, and th 
pour it in your diſh, —N. B. You may ftew neck of al 
veal in the ſame manner, 
To flew Ducks or Pidgeons. 

Firſt ſtuff their bellies with a ſeaſoning made of po 
Tweet herbs, pepper, ſalt, cloves, and mace, mixed up fr. 
with a piece of butter; then ſet them before the fire, pa 
and when they are half roaſted, put them in a ſtew- of 
pan, with a ſufficiency of good gravy, a few pickled ſw 
muſhrooms, ſome white or red wine, a bit of lemon ha 
peel, a ſmall bundle of ſweet herbs, ſome whole pepper, up 
mace, and a piece of onion: when they are done, take tic 

them out, thicken the ſauce with butter and the yolks of 

ee ggs, and pour it over your ducks or pidgeons. Gar- 

niſh with ſhced lemon, or with ſhalots.—N. B. Ducks 
are frequently ſtewed with green peaſe. m 
| To flew a Gooſe. 4 
You muſt cut the gooſe down the back, bone it, and * 
ſtuff it with forcemeat; then ſew it up, and fry it of a th 
fine brown; after which you muſt put it into a deep * 
ſtewpan with two quarts of beef gravy, cover it cloſe, th 


and let it ſtew for two hours: then take it up and ſkim 
off the fat, add to the gravy a glaſs of red wine, two 
or three ſpoonfuls of catchup and lemon pickle, an an- 
chovy ſhred fine, ſome beaten mace, pepper, and ſalt, in 
and 2a lumꝑ of butter rolled in flour; give it a boil, diſh pi 


up our gooſe, and ſtrain the ſauce over it. 
1 T flew Giblets. 
Pick and walſk the giblets clean, ſkin,the feet, cut off 
the bill, ſplit the head in two, break the piniog bones 
in two, cut the liver and gizzard in quarters, "and an 
i =_ 2 nec 
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neck in two pieces. Stew them in 2 proper quantity 
of water or mutton broth, with a bunch of ſweet herbs, 
a ſmall onion, a ſpoonful of catchup, one anchovy, two 
or three cloves, and a few pepper corns ; when they are 
tender, put in the pan a ſpoonful or two of cream, and a 
little flour and butter, to thicken the gravy; then lay 
the giblets in a ſoup diſh, pour the ſauce upon them, 
and garniſh with ſippets. 


To flew Partridpes. 


Having ſtuffed your partridges with beaten mace, 
pepper, ſalt, and a lump of butter, flour them well, and 
try them of a light brown; then put them into a ſtew- 
pan, with a quart of good gravy, a ſpoonful or two 
of Madeira wine and lemon pickle, one anchovy, a few 
ſweet herbs, and half a lemon: when they have ſtewed 
half an hour, take them out, thicken the gravy, boil it 
up, pour it on the partridges, and lay round them ar- 
tichoke-bottoms boiled and cut in quarters. 


To flew a P heaſont, 


Take artichoke-bottoms parboiled, and ſome cheſ=; 
nuts roaſted ard peeled; ftew your pheaſant in veal; 
gravy, and when it is enough, put in the cheſnuts and 
artichoke-bottoms, ſome lemon juice, a little pepper, 
falt, beaten mace, and a glaſs of white wine; thicken, 
the ſauce with butter and flour, pour it over the phea- 
fant, and lay ſome forcemeat balls or fried ſauſages in 


the diſh. 

} Ti 0 flew Cod. : 1 

- When you have cut your. cod into flices, put them 

, in a large ſtewpan, with half a pint of white wine, a 

L pint of gravy, ſome ſweet herbs, an onion, a little falt, 
mace, pepper, and nutmeg, and likewiſe a few oyſters; 
and their liquor. Let them ſtew till they are almoſt. - 

: enough; then put in a. lump. of butter rolled in flour, 

and ſtew them a little longer. Diſh them up with the 

. fauce- poured over them, and garniſh with lemon 
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1o flew a Trout, 


Take a few crumbs of bread, two or three eggs byt- 
tered, a piece of lemon- peel, a little thyme, nutmeg, 


ſalt and pepper; mix them altogether, and ſtuff the . 
belly of your trout with them; then put it in a ſtew- 4 
pan, with ſome gravy and white wine, and a lump of _ 
batter. When it is done, ſerve it up with the ſauce in ” 
the diſh, and garniſh with lemon cut in ſlices. * 
To flew Eels. 
After having ſkinned, gutted, and waſhed your eels 
very clean, you muſt cut them in longiſh pieces, and 
put them in your pan, with a little water, a glaſs of 
red wine, an onion ſtuck with cloves, fome ſweet herbs, 
mace, ſalt, and whole pepper; cover the pan cloſe, and * 
let them ſtew very ſoftly. Before you take them up, put 10 
in a piece of butter rolled in flour; and when they are _ 
enough, diſh them up, and pour the ſauce over them, thi 
To ftew Carp or Tench. wh 
Scale and gut your carp or tench, waſh and dry lip 
them, duſt them with flour, and iry them of a light th; 
brown in dripping or ſuet: then put them into a ſtew- 
pan, with a quart of water, a quart of red wine, a ſpoon- 
ful or two of lemon pickk and walnut catchup, an onion th 
ſtuck with cloves, a piece of horſe-radifh, ſome nutmeg, TY 
mace, pepper, and falt, When your fiſh are done, take 60 
them out, thicken the gravy with flour and butter, boil p 
it a little, and ftrain it over your carp or tench. Gar- 4 : 


niſh the diſh with pickled muſhrooms and fcraped horſe- 
radiſh. ker 


To flew Plaice, Soles, or Flounders. 


Firſt half fry them in butter, then take them up; add | 
to the butter a quart of water, and boil it ſlowly a 
quarter of an hour with a ſliced onion and two ancho- 
vies; then put in your fiſh again, and when they have ¶ r 
ſtewed gently for twenty minutes, take them out; 
thicken the ſauce with butter rolled in flour, give it a 
doil, and ſtrain it through a hair ſieve over your fiſh. 


To 
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To flew Oyſters, Muſcles, and all Kinds of Shell Fiſh. 

Having opened your oyſters or muſcles, put their 
liquor into a toſſing pan, with a little beaten mace, 
thicken 1t with butter and flour, and Jet it boil a few 
minutes; then put in your ſhell-fiſh, with a ſpoonful or 
two of cream, and give the pan a ſhake ; ſerve them up 


with toaſted ſippets and the liquor, and garniſh them 
with lemon or crumbs of bread. 


* 


C 


\ 
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To haſh Mutton, 


Half roaſt your mutton, and when it is cold, cut it 
in {mall pieces; then put a pint of gravy or broth into a 
toling-pan, with a ſpoonful of catchup, a little pepper 
and lalt, and a ſliced onion; ſet this over the fire, 
thicken it with a piece of butter rolled in flour; and 
when it boils put in your meat: have ready ſome toaſted 
ſippets, lay them in the diſh, and pour your haſh on 
them, Garniſh with horſe-radiſh and pickles, 


To haſh Beef. 


Cut the raweſt part of a joint of roaſt beef into very 


2 thin ſlices; then take ſome gravy and a little water, and 
85 boil it with an onion ſliced, a bunch of ſweet herbs, a 
e 


1 ſpoonful or two of catchup and lemon pickle, ſome pep- 
2 per, ſalt, and grated nutmeg, Then put in your ſliced 


beef, and ſhake it over the fire till it is quite hot; diſh 
it up with ſauce, and garniih with pickled onions or 
ſcraped horſe-radiſh, 
Fo mince Veal. 
Id 


* Take any part of veal, either boiled or roafted, that is 

under-done, and cut it in very ſmall pieces; grate ſome 
nutmeg over it, and ſcatter on it a little flour, ſalt, and 
Ve WW fired lemon peel; then put ſome gravy in a ſaucepan, 
with two or three ſpoonfuls of catchup, and a lump of 
dutter rolled in flour; when it boils, put in your veal, 


with 
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with a ſpoonful of cream. Serve it up with fippets in 
the diſh, and garniſh with lemon. 


To haſh Veniſon. 


Let your veniſon be cut in thin ſlices; then put into 
a toſſing-pan a ſpoonful or two of muſhroom catchup, 
a gill of red wine, a little gravy, half an anchovy chopped 
ſmall, and an onion ſtuck with cloves; as foon as theſe 
boil, put in the veniſon, and let it boil a few minutes ; 
then pour it with the liquor into a ſoup-diſh, and garnifh 
with red cabbage. 


To haſh a Calf's Head. 
Firſt parboil your calf's head, and when it is cold, 
cut oft the meat in thin ſlices, and fry it in butter ; then 
put it into a ſtewpan, with fome ſtrong gravy, a glaſs of 
red wine, a few ſweet herbs, a little lemon- peel, and {ome 
ſpice; toſs it up with a lump of butter, and when it is 
enough, diſh it up with the gravy, and garniſh with the 
brains tried, and lemon ſliced. | 


To haſh a cold Fowl or Turkey, 


You muſt cut up your fowl or turkey and divide the 
breaſt, legs, or wings, &c. into three or four pieces each; 
then put the ſeveral pieces in a ſtewpan, with a pint of 
gravy, two or three ſpoonfuls of lemon pickle and muſh- - 
room catchup, a little beaten mace, and a ſlice of lemon; 
Juſt before you take them up, put in a ſpoonful of good 
cream, and a piece of butter rolled in flour, and ſhake 
all together over the fire; then pour the whole into 
your diſh, lay ſippets round the bottom, and garniſh 
with lemon or parſley. 


To haſh Rabbits, Wn 
Half roaft your rabbits, then take the fleſh off the 


bones, and having minced it ſmall, put it in a ſtewpan, 
with ſome good mutton broth, a little vinegar, a lump 
of butter, one or two ſhalots, ſome ſhred parſley and 
grated nutmeg : diſh up your haſh with ſippets, and gar- 
niſh with ſliced lemon, 
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Io bake Mutton Chops. 


Cut a neck or loin of mutton into ſteaks, ſeaſon them 
with pepper and ſalt, butter your baking-diſh, and lay 
them in it ; then take a little flour, a quart of milk, ſix 
eggs beat up fine, and ſome ginger, mix it all up to- 
gether, pour it over your ſteaks, and ſend them to the 
oven: they will be done in an hour and a half, 


To bake a Leg of Beef. 


Take a leg of beef, cut and hack it, and lay it in a 
large earthen pan ; put to it a bunch of ſweet herbs, a 
piece of carrot, two onions ſtuck with cloves, a quart 
of ſtale beer, ſome mace, ſalt, and whole pepper, and 
cover it with water ; faſten to the top of the pan ſome 
buttered brown paper, ſend it to the oven, and let your 
beef be nicely baked ; then ſtrain off the liquor through 
a coarſe ſieve; after which you muſt pick out all the 
ſinews and fat, and put them into a ſaucepan with a few 
ſpoonfuls of the gravy, a little red wine, ſome muſtard, 
and a piece of butter rolled in flour; ſhake the ſauce- 
pan frequently, and when the ſauce is thick and hot, pour 
it over your beef, and ſerve it up. You-may bake an 
ox's head the fame way. 


Ts bake a Calf*s Head, or Sheep's Head. 


Waſh and clean the head well; then take ſome crumbs 
of bread, a little ſhred lemon-peel, a few ſweet herbs chop- 
ped ſmall, ſome pepper, ſalt, and nutmeg ; ftrew theſe 
over the head, lay it on an earthen diſh, cover it with 
pieces of butter, and flour it all over; put a little wa- 
ter in the diſh, and let the head be baked in a quick 
oven, When you diſh. it up, pour over it ſome ſtrong 
gravy, with the brains boiled and mixed in it, and gar- 
niſh your diſh with lemon. 


Jo bake a Bullick's Heart. 


Stuff it with the ſame ſtuffing that I have before di- 
rected to be uſed for a roaſt fillet of veal, lard it all over 


with 


wa 
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with pieces of bacon, ſkewer it up cloſe to keep in 
the ſtuffing, place it in a deep baking diſh, and ſend it 
to the oven; when baked, lay the heart in another diſh, 
take off the fat, ſtrain the gravy through a ſieve, put it 
in a ſauce-pan with a ſpoonful of red wine and lemon 
pickle, an anchovy cut ſmall, fome beaten mace, and 
half an ounce of morels, thicken it with butter and flour, 
pour it on your bullock's heart, and ſet it to table gar- 
niſhed with barberries.— N. B. When you roaſt a bul- 
lock's or calf's heart, you may ſtuff it in the fame man- 
ner, baſte it with butter while it is roaſting, and ſerve 
it up with gravy, 


To bake a Pig. 


When you have ſtuffed your pig with chopped ſage, 
pepper; and ſalt, flour it well, rub it over with butter, 
and having buttered the diſh you lay it in, ſend it to the 
oven; when it is baked, put it in a different diſh, cut 
ic up, pour over it ſome gravy, and ſerve it up. 


To bake Fiſh, 


Firſt butter your baking pan, then lay the fiſh in it, 
and ſcatter on them ſome flour and ſalt; put a little 
water in the pan, with two or three onions, a few ſweet 
herbs, and ſtick bits of butter on your fiſn. Let them 
be baked of a fine brown; when they are done, ſkim 
off all the fat, and diſh them up with what fiſh-ſauce you 
like. 
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CHAP. IV. 


OF FRICASSEES, RAGOUTSA 
| And all - Sorts of MADE DISHES. 


| Jo fricaſee Beef. 
OU muſt cut your beef into ſmall pieces, and fry 


them in ſuet with ſome onions chopped ſmall ; 
then pour off the fat, and put the meat and onions in 


a ſtew - 
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a ſtewpan, with ſome warm water or broth, a little ver- 
juice or vinegar, a lump of butter, and ſome pepper and 
alt ; ſtir it often, and let it ftew till it becomes thick. 
You may put to it ſome pickled muſhrooms, oyſters or 
what other pickles you like, and ſend 1t hot to table. 
To friraſſee Veal, x 

Firſt parboil your veal, then cut it in ſquare pieces, 
put it into a ſaucepan, with a good quantity of ſtrong 
broth, an onion, and a bunch of ſweet herbs, and let it 
boil for ſome time; then take a quarter of a pound of 
butter, two anchovies cut ſmall, and the yolks of three 
or four eggs, and having toſted all together in a ſtew- 
pan till it grows thick, put your veal into it. When it 
is enough, ſerve it up with muſhrooms, either pickled 
or otherwiſe, and garniſh with lemon ſliced. 


To fricaſſee Lamb, 

Having cut a hind quarter of lamb into thin ſlices, 
ſeaſon them with ſpice, ſweet herbs, and a ſhalot; then 
try them, and toſs them up in a ſtrong gravy, with a 
little white or red wine, a few oyſters, two palates, 


ſome forcemeat-balls, a little burnt butter, and two or 


three eggs: ſerve all up in one diſh, and garniſh with 
lemon, 


DT fricaſſee Mat's Tongues. 

When you have boiled them tender, you muſt peel 
them, cut them in thin flices, and fry them in freſh but- 
ter; then pour out the butter, put in ſome gravy, an 
onion, ſome pepper, ſalt, mace, and ſweet herbs, and let 
them ſimmer together half an hour; after which, take 
out the tongues, {train the gravy, put it with the tongues 
in the ſtewpan again, with a glaſs of white wine, ſome 
grated nutmeg, a piece of butter rolled in flour, and 
the yolks of two eggs ; ſhake all together for five or ſix 
minutes, and diſh up the tongues with the ſauce, 


A fricaſſee of Lamb-Stones and Sweetbreads, 


Skin your Jamb-ſtones, parboil and flice them, flour 
your ſweetbreads and cut them in flices ; ſeaſon them 
. 8 | =: 2 with 
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with pepper and ſalt, dip them in eggs, and fry then 
in good butter; then ſtew them in ſome gravy, with z 
ſpoonful or two of white wine, a little lemon-juice, and 
the yolks of three or four eggs ; when they are enough, 
lay them in your diſh, pour the ſauce over them, and 
garniſh with criſped parſley and lemon-peel. 


To fricaſſee Calves? Feet. 

Firſt boil the feet, then take out the long bones, cut 
the meat in thin ſlices, and put it into a ſtewpan, with z 
little gravy, two or three ſpoonfuls of white wine, the 
yolks of four eggs, a large ſpoonful or two of cream, a 
lump of butter, ſome grated nutmeg, and falt; ſtir al 
together till it is enough, then pour the whole into your 
diſh, and garmiſh with lemon. 


17 fricaſſee a Pig. 

Let your pig be half-roaſted; then take off the ſkin, 
pull the meat in flakes from the bones, and put it in a 
ſtewpan, with a little vinegar, ſore gravy, white wine, 
an onion ſtuck with cloves, ſome lemon- peel, mace, 
ſalt, and ſweet herbs; when it is nearly done, take out 
the onion, lemon-peel, and ſweet herbs, put in a few 
muſhrooms, and thicken the gravy with eggs and cream. 
The head of the pig mult be roaſted whole, and placed 
in the middle of the diſh: lay your fricaſſee round it, 
and make ule of lemon for garniſh, 


To fricaſſee Rabbits, 


Parboil the rabbits, cut them in pieces, flour them 
and fry them in butter. Meanwhile take the yolks 
of ſix eggs, a pint of ſtrong broth, a little white wine, 
ſome chopped parſley and grated nutmeg, a few cocks- 
combs boiled ceuder, muſhrooms, morels, and artichoke- 
bottoms; put theſe into a ſtewpan with your rabbits, and 
keep ſhaking the pan over the hre till they are done; 
then diſh them on ſippets, pour the ſauce on them, and 
carniſh with lemon, parſley, and barberries.—N. B. 
Chickens may be fricaſſeed in the ſame manner as rabbits, 
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To fricaſſce Pidgeons. 

Cut them in ſmall picces, and fry them; then ſtew 
them in ſome good mutton gravy, with a ſpoonful of 
catchup, a flice of lemon, and half an ounce of morels ; 
when they are enongh, take them up, thicken the gravy, 
and ſtrain it over the pidgeons: lay round them force- 
meat balls, and garniſh your diſh with pickles. 

To fricaſoe moſt kinds of Fiſh. 

Take a bunch of fweet herbs, two or three ancho- 
vies, an onion ſtuck with cloves, ſome mace, nutmeg, 
pepper, and lemon-peel ; mix theſe ingredients in fome 
water or broth, and when they have ſtewed for ſome 
time, ſtrain off the liquor, and put it in another {tew- 
pan with melted butter and red or white wine; then, 
having cut your fiſh in pieces, put them in the pan, and 
ſoon after put in a few oyſters, capers, pickled muſh- 
rooms, and the yolks of four or five eggs beat up in 
milk or cream: ſtir the whole together till your fiſh are 
| done enough. | 


To fricaſſee Eggs. 

Let your eggs be boiled hard, then cut them in round 
ſlices, and put them in a ſtewpan, with half a pint of 
cream, a glaſs of white wine, and a good piece of but- 
ter; ſhake all together over a clear fire, lay your eggs, 
in a diſh or plate, and pour the ſauce on them: gar- 
niſh with toaſted ſippets, and hard eggs cut in two. 


12 fricaſſee Muſhrooms. 


Take a quart of freſh muſhrooms, clean them well, 
cut them in quarters, put them into a ſaucepan with 
three or four fpoonfuls of water, three of. milk, and 
a little ſalt, and let them boil up three times; then add 
to them half a pint of thick cream, a lump of butter 
rolled in flour, a little beaten mace and nutmeg, and 
ſhake the ſauce-pan well. When the liquor is of a pro- 
per thickneſs, . diſh up your muthrooms, and pour the 
lauce over them. | ö 
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To ragoo a Leg of Mutton. 

Firſt take off all the ſkin and fat, and cut your meat 
very thin ; then butter your ſtewpan, throw ſome flour 
into it, and put in your mutton, with a few ſweet herbs, 
a blade or two of mace, half a lemon and half an onion, 
cut very ſmall; ſtir it two or three minutes, and then put 
in a quarter of a pint of gravy, and an anchovy ſhred 
tine, mixed with flour and butter; {tir it again for fix 
or ſeven minutes, then diſh it up, and ſend it to table. 


A Leg or Shoulder of Mutton ſtuffed. 


Take ſome grated bread, beef-ſuet, a piece of onion, 
two or three anchovies, the yolks of hard eggs, a little 
thyme and ſavory, a dozen oyſters, ſome ſalt, pepper, 
and grated nutmeg ; mix all theſe together, chop them 
very fine, work them up with raw eggs to the conſiſt— 
ence of a paſte, ſtuff your mutton under the ſkin with 
them, and then roaſt it: ſerve it up with oyſter ſauce, 
and garniſh with horſe raddiſh. 


A Harracoo of Mutton or Lamb. 


Cut a neck or loin of mutton or lamb into ſteaks, 
flour them, and fry them of a light brown; then pour 
out all the fat, and put to your meat ſome turnips and 
carrots cut in the ſhape of dice, a little gravy, two or 
three lettuces chopped ſmall, a bunch of ſweet herbs, 
five or ſix ſmall onions, ſome cheſnuts peeled, a little 
falt, pepper, and mace; cover the pan cloſe, and let them 
ſtew an hour. 


To farce a Sirloin of Beef. 


Having roaſted your firloin, take it up, and lay it in 
a diſh with the inſide uppermoſt ; then with a knife lift 
up the ſkin, chop the inſide very fine, pour on it a 
glaſs of red wine, ſhake over it ſome pepper and falt, 


with two ſhalots ſhred fine, then cover it with the ſkin, 


and ſend it up. You may force a rump of beef in the 
ſame manner. 


To make Beef A-la-mode. 


You muſt cut a buttock of beef into pieces of about 
| two 


Of RAGOUTS. .. 53 


NEE ery 


two pounds each, lard them with bacon, and fry them 
brown; then put them into a pot juſt large enough to 
hold them, with two quarts of gravy, a few ſweet 
herbs, an onion, ſome pepper, ſalt, cloves, mace, and 
nutmeg z cover them cloſe, and ſtew them till they are 
tender ; ſkim off all the fat, lay meat in the diſh, 
and ſtrain the ſauce over it. You may ſerve it up 
either cold or hot. 


To make Beef Olives. 


Cut ſome ſquare ſteaks off a rump of beef, rub them 
over with the yolk of an egg, ſtrew on them bread- 
crumbs, grated nutmeg, mace, pepper, and falt, roll 
them up, ſkewer them cloſe, and ſet them before the 
fire to brown; then put them into a toſſing pan, with 
a pint of gravy, a ſpoonful or two of lemon pickle and 
catchup, and a piece of butter rolled in flour: when 
you diſh them up, lay round them forcemeat-balls, the 


yolks of hard eggs, or muſhrooms. 


To ragoo a Breaſt of Veal. 


Let your breaſt of veal be half roaſted ; then bone 
it, and put it in a toffing-pan, with a quart of gravy, 
and an ounce of morels and truffles ; ſtew it till tender, 
and juſt before you thicken the gravy, put in a few 
oyſters, muſhrooms, and pickled cucumbers cut in 
imall ſquare pieces, with the yolks of four eggs; cut 
the ſweetbread in flices, and fry it of a light brown. 
When your veal is done, diſh it up with ſauce, lay the 


ſweetbread round it, and garniſh with lemon or pickled 
barberries. | 


1 To make Veal Olives. 


Cut your veal into thin flices; then take ſome mar- 
row, parſley, thyme, marjoram, cloves, mace, ſalt, pep- 
per and nutmeg ; mix theſe together, and roll them up 
with your ſlices, of veal. Faſten your meat on a ſmall 
ſpit, baſte it with butter, and when it is roaſted, ſerve it 
up with a ſauce made of butter and the juice of a few 


oranges, 
E 3 10 


54 The NEW BOOK of COOKERY. 


TE — R 


A Ragout of Lamb. : 

Take a quarter of lamb, cut in four pieces, lard it 
with ſlips of bacon, and toſs it up a little in a ftey. 
pan to brown it; then ſtew it in good broth, with alt, 
pepper, mace, cloves, muſhrooms, and ſweet herhs, 

- For fauce, mix up two anchovies and ſome fried oy. 
ſters with a few ſpoonfuls of wine and the juice «f 
half a lemon; lay your lamb in the diſh, and pour the 
ſauce over it. 


To dreſs % Lamb's Head and Pluck, 


You muſt ſkin and ſplit the head, waſh it very clean, 
and lay it in warm water till it looks white; then waſh 
and clean tbe pluck, and lay it alſo in water. Boil the 
head and pluck tender; then mince the heart, liver, 
and lights very ſmall, put them in a toſſing-pan with a 
quart of gravy, half a lemon, a little catchup, pepper, 
and falt, thicken the gravy with cream, flour, and but- 
ter, and juſt boil it up. When the head 1s boiled, rub 
it over with the yolks of eggs, ſtrew on it ſome crumbs 
of bread, chopped parſley, ſalt, pepper, and grated nut- 
meg; baſte it well with butter, and brown it before the 
the fire, or with a ſalamander. Diſh up the head with 
the heart, liver, and lights; pour your ſauce into the 
diſh, and garniſh with lemon or pickles. 


To dreſs Lamb's Trotters. 


Firſt boil tbem, then take out the middle bone, ſtuf 
them with good forcemeat, dip them in eggs, ſtrew breat 
crumbs over them, and fry them brown. Garniſh your 


diſh with criſped parſley. 
To ragoo Sweetbreads. 


Having cut them in pieces of the ſize of a walnuh 

put them in a ſtewpan with hot burnt butter, and fir 
them till they are brown; then add to them ſome gray) 
muſhrooms, pepper, ſalt, and all-ſpice, and let then 
few half an hour. Thicken the gravy, ſtrain it throug 
-a«fieve, and when you have diſhed up your ſweetbrea 
pour it on them. Garniſh with ſliced orange or _ 
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To dreſs Pig's Pettitoes. 
Put the pettitoes, and the heart, liver and lights, in 
a ſaucepan, with half a pint of water, an onion, a bunch 
of (weet herbs, ſome whole pepper and a blade of mace; 
when they have boiled eight or ten minutes, take out 
th2 liver, lights, and heart, mince them very fine, and 
ſcatter on them flour and grated nutmeg ; let the feet 
boil till they are tender, then take them out and ſplit 
them; ſtrain the liquor, thicken it with flour and but- 
ter, put in the pettitoes and mincemeat, and ſhake the 
ſaucepan a little over the fire. Lay ſippets round the 
diſh, pour in your mincemeat, and lay the feet over it, 


To ragoo Pig's Feet and Ears, 


Boil the feet and ears tender, then ſplit the feet down 
the middle, cut the ears in narrow pieces, dip them in 
batter, and fry them of a good brown ; after which put 


a little beef gravy in a ſtewpan, with a ſpoonful or 


two of lemon-pickle and muſhroom-catchup, a lump of 
butter rolled in flour, ſome muſtard, and ſome ſalt; put 
in the feet and ears, give them a boil up, and then lay 


the feet in the middle of your diſh, with the ears round 


them; ſtrain your ſauce, pour it in the diſh, and gar- 
niſh with criſped parſley, . 
A Rag of Veniſon. 


Lard your veniſon with large pieces of bacon, ſea- 
ſon it with pepper and falt, and fry it in hog's lard ; 


then ſtew it three hours in broth or boiling water, with 


a little white wine, a piece of lemon, ſome nutmeg, alt, 


and ſweet herbs ; thicken the ſauce with flour and but- 


ter, and pour it in your diſh over the veniſon. 
A ſavory Diſh of Lamb's Bits. 
When you have ſkinned and ſplit the ſtones, you muſt 
lay them on a dry cloth with the livers and ſweetbreads, 


flour them all well, and fry them in hot butter or lard ; 
diſh them up in melted butter and fried parſley, 
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To jug a Hare. 
You muſt cut your hare in pieces, ſeaſon it with pep. 
r and falt, and put it into an earthen jug or pitcher, 


with a blade or two of mace, a few ſweet herbs, and an 


onion ſtuck with cloves ; cover the jug cloſe, ſet it over 
the fire, in a pot of boiling water, and let your meat 


ſtew upwards of three hours ; then turn it out into a 
_ diſh, and ſend it up with gravy. Garniſh with lemon, 


An excellent Method of Dreſſing a Wild Duck. 
Half-roaſt your duck, then lay it in a diſh, and carve 


It, but let the joints be left hanging together ; ſeaſon it 


with ſalt and pepper, ſqueeze over it the juice of a le- 
mon, turn it on the breaſt, and preſs it hard with a 
plate; add ſome gravy to it, cover it cloſe with ano- 


ther diſh, and ſet it over a ſtove for ten minutes; then 


ſerve it up, with ſliced lemon for garniſh. 
1o force Chickens. 

When your chickens are roaſted, ſlit the ſkin, cut 
the meat from the bones, chop it ſmall with parſley and 
bread crumbs, and mix it up with a little cream, pep- 
per and falt; then put in the meat and cloſe the ſkin, 


Brown the chickens with a ſalamander, and ſend them 
to table with white ſauce. | 


Pidgeons in a Hole. 


Seaſon your pidgeons with ſalt, pepper, and beaten 
mace, put into their bellies a ſmall piece of butter, lay 
them in a diſh, pour over them a little batter, and ſend 


them to the oven to bake. 


. To jug Pidgoons. 

Pluck and draw them, ſtuff them with a mixture of 
ſuet, bread-crumbs, the livers chopped, parſley, and the 
yolks of two eggs; rub them over with pepper and falt, 
and put them in your jug with a good deal of butter; 
ſtop up the jug cloſe, and ſet it in a kettle of boiling 


water. When/the pidgeons have ſtewed' two hours, 
take them out, and lay them in your diſh; then take 


the 


x . 
. 


the gravy that came from them, add to it a glaſs of 
white wine, a ſhce of lemon, a ſpoonful of cream, a 
few muſhrooms, and an anchovy ſhred ſmall ; thicken' 
it with flour, boil it up, and ſtrain it over your pidgeons. 
Garniſh the diſh with lemon, or with parſley and red 
cabbage. 


4 Ragout of Snipes and Moodcocꝶs. 


Cut them down the back, and put them in a ſtew- 
pin, with ſome good gravy, two or three fpoonfuls of 
red wine, a few {mall muſhrooms, ſome beaten mace, 
pepper and falt, and a piece of butter rolled in flour: 
when they are done, diſh them up with ſippets, and gar- 
nich with ſl:c2d orange or lemon. 


79 roalt or bake a Cod's Head. 


nutmeg, a few crumbs of bread, and ſweet herbs; rub 
it with butter and eggs, flour it, and ſet it in a pan 
before the fire to roaſt; or place it in a baking-difh, 
Ns with a little broth, vinegar, white wine, and anchovies, 
and fend it to the oven to bake. Diſh it up with 


m ſhrimp, lobſter, anchovy, oyſter, or muſcle ſauce, and 
garniſh with ſmall fiſh fried, ſcraped horſe- raddiſh, and 
lliced lemon. 

* To dreſs a Turtle. 

ay Obſerve to take your turtle out of the water the 

nd night before you intend to dreſs it, cut off the head, and 
ſaye the blood; then with a ſharp knife ſeparate the 
callipee (the belly) from the callipaſh (the back) down 
to the ſhoulders, take out the entrails, and throw them 

of into a tub of water, taking particular care not to burſt 
the the gall, but to cut it from the liver, and throw it away 
lt, then ſeparate each diſtinctly, and having put the guts 

I 5 in another veſſel, ſplit them open with a penknife, draw 

ing them through a woollen cloth in warm water, to clear 

is, away the ſlime, and then put them in clean cold water, 

a with the other part of the entrails, which muſt be all 


| belly 
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Clean the head well, ſtrew on it a little ſalt, pepper, 


Cd 


cut in ſmall pieces. Meanwhye diſunite the back and 


o 
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belly entirely, and cut off the fins, which you muſt 
ſcald and cut ſmall, and lay them by themſelves ready to 
be ſeaſoned; then cut off the meat from the belly and 
back in middling pieces, lay it likewiſe by itſelf; after 
which ſcald the back and belly, pull the ſhell off che 
back, and the yellow ſkin from the belly, and with a 
cleaver cut thoſe up into pieces, about the ſize of a 
card; put theſe pieces in cold water, waſh them out, 
and lay them by themſelves on the dreſſer. Ihe meat 
being thus parted and prepared for ſeaſoning, mix a pro- 
per quantity of ſalt with ſome Cayenne pepper, beaten 
mace, and nutmeg ; the quantity of each being propor- 
tioned to the ſize of your turtle, ſo that in each diſh 
there may be three or four ſpoonfuls of ſeaſoning to 
every twelve pounds of meat. Having ſeaſoned your 
meat, and provided ſome deep diſhes to bake it in, lay 
the coarſeſt parts of the meat, with about a quarter of a 
pound of butter, at the bottom of each diſh, and then 
ſome of each of the parcels of meat, ſo that all the diſhes 
may have equal portions of the different parts of the 
turtle; and between each layer of meat, ſtrew a few 
ſweet herbs ſhred fine. Let your diſhes be filled within 
two inches of the top; put into them the blood of the 
turtle boiled; then lay on forcemeat balls, highly ſea- 
ſoned; put in each ail a ſufficiency of water, and a gill 
of Madeira wine; then break over them five or ſix eggs, 
to prevent the meat from being ſcorched at the top, and 
over theſe ſcatter a little parſley. This done, put your 
diſhes into a hot oven, and in an hour and an half, or 
two hours (according to the ſize of the diſhes) your 
meat will be enough. 


To dreſs Mock Turtle. 


You muſt take a large calf's head with the ſkin on it, 
and ſcald oft the hair; then clean it weil, cut it in thin 
ſlices, and put it into a ſtewpan, with the brains, a quart 
of ſtrong gravy, a pint of Madeira wine, a tea-ſpoonful 
of Cayenne pepper, a little ſalt, half the peel of a large 
lemon ſhred very fine, a few chopped oyſters, the juice 


8 of three or four lemons, and ſome ſweet herbs cut 


ſmall; 
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ſmall; ſtew all theſe together till your meat is very ten- 
der, which will be in about an hour and a half. In the 
mean time have ready the back ſhell of a turtle, lined 
with a paſte of flour and water, which you muſt firſt 
harden in an oven; put your meat in the ſhell together 
with the ingredients, and ſet in the oven to brown the 
top; that being done garniſh the top with forcemeat balls 
and the yolks of hard eggs, and ſerve it up.ä—N. B. If 
you cannot extily procure the ſhell of a turtle, a china 
ſoup diſh will anſwer the ſame purpoſe. 


A Ragout of Sturgeon. 


Firſt cut your ſturgeon into ſlices, then lard thoſe 
ſlices, rub them over with the yolk of an egg, flour 
them a little, and fry them brown with hog's lard ; after 
which put them in a ſtewpan, with ſome gravy, ſweet 
herbs, a glaſs of white wine, flices of lemon, truffles, 
muſhrooms, and veal ſweetbreads cut in pieces, Gar- 
niſh your diſh with lemon and barberries. 


To ragoo Cucumbers. 


Pare your cucumbers, cut them in flices, and fry 
them in freſh butter; then drain them in a ſieve, and 
put them into a ſtewpan, with a little gravy, a glaſs of 
red or white wine, and a blade or two of mace; when 
they have ſtewed fix or ſeven minutes, put in a piece of 
butter rolled in flour, ſhake the pan over the fre, and 
when the ſauce is thick diſh up your cucumbers, 


To ftew Green Peaſe with Lettuces. 


Boll your peaſe in ſpring water with a little falt in it; 
then take two or three lettuces, ſlice them, and fry 
them with good butter; after that put your peaſe and 
lettuces in a ſtewpan, with ſome nice gravy, a little 
ſhred mint, pepper and falt ; thicken with butter and 
* and when they are done ſerve them up in a ſoup 

ih, 
Forcemeat Balls for Made Diſhes. 


Mince half a pound of veal, with the ſame quantity 
of ſuet, take 3 few ſweet herbs ſhred fine, ſome beaten 
RS mace 
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belly entirely, and cut off the fins, which you muſt 
ſcald and cut ſmall, and lay them by themſelves ready to 
be ſeaſoned ; then cut off the meat from the belly and 
back in middling pieces, lay it likewiſe by itſelf ; after 
which ſcald the back and belly, pull the ſhell off the 
back, and the yellow ſkin from the belly, and with a 
cleaver cut thoſe up into pieces, about the ſize of a 
card; put theſe pieces in cold water, waſh them out, 
and lay them by themſelves on the dreſſer. TI he meat 
being thus parted and prepared for ſeaſoning, mix a pro- 
per quantity of ſalt with ſome Cayenne pepper, beaten 
mace, and nutmeg ; the quantity of each being propor- 
tioned to the ſize of your turtle, ſo that in each diſh 
there may be three or four ſpoonfuls of ſeaſoning to 
every twelve pounds of meat. Having ſeaſoned your 
meat, and provided ſome deep diſhes to bake it in, lay 
the coarſeſt parts of the meat, with about a quarter of a 
pound of butter, at the bottom of each diſh, and then 
ſome of each of the parcels of meat, ſo that all the diſhes 
may have equal portions of the different parts of the 
turtle; and between each layer of meat, ſtrew a few 
ſweet herbs ſhred fine. Let your diſhes be filled within 
two inches of the top; put into them the blood of the 
turtle boiled; then lay on forcemeat balls, highly ſea- 
ſoned; put in each iſh a ſufficiency of water, and a gill 
of Madeira wine; then break over them five or ſix eggs, 
to prevent the meat from being ſcorched at the top, and 
over theſe ſcatter a little parſley. This done, put your 
diſhes into a hot oven, and in an hour and an half, or 
two hours (according to the ſize of the diſhes) your 
meat will be enough. 


To dreſs Mock Turtle. 


You muſt take a large calf's head with the ſkin on it, 
and ſcald oft the hair; then clean it weil, cut it in thin 
ſlices, and put it into a ſtewpan, with the brains, a quart 
of ſtrong gravy, a pint of Madeira wine, a tea-ſpoonful 
of Cayenne pepper, a little ſalt, half the peel of a large 
lemon ſhred very fine, a few chopped oyſters, the juice 
of three or four lemons, and ſome ſweet * 1 
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ſmall; ſtew all theſe together til your meat is very ten- 
der, which will be in about an hour and a half. In the 
mean time have ready the back ſhell of a turtle, lined 
with a paſte of flour and water, which you muſt firſt 
harden in an oven; put your meat in the ſhell together 
with the ingredients, and ſet in the oven to brown the 
top ; that being done garniſh the top with forcemeat balls 
and the yolks of hard eggs, and ſerve it up.— N. B. If 
you cannot eatily procure the ſhell of a turtle, a china 
ſoup diſh will anſwer the ſame purpoſe. 


A Ragout of Sturgeon. 


Firſt cut your ſturgeon into ſlices, then lard thoſe 
ſlices, rub them over with the yolk of an egg, flour 
them a little, and fry them brown with hog's lard ; after 
which put them in a ſtewpan, with ſome gravy, ſweet 
herbs, a glaſs of white wine, flices of lemon, truffles, 
muſhrooms, and veal ſweetbreads cut in pieces. Gar- 
niſh your diſh with lemon and barberries. 


— 
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To ragoo Cucumbers. 


Pare your cucumbers, cut them in flices, and fry 
them in freſh butter; then drain them in a ſieve, and 
put them into a ſtewpan, with a little gravy, a glaſs of 
red or white wine, and a blade or two of mace; when 
they have ſtewed ſix or ſeven minutes, put in a piece of 
butter rolled in flour, ſhake the pan over the fre, and 
when the ſauce is thick diſh up your cucumbers. 


To ftew Green Peaſe with Lettuces. 


Boil your peaſe in ſpring water with a little ſalt in it; 
then take two or three lettuces, ſlice them, and fry 
them with good butter; after that put your peaſe and 
lettuces in a ſtewpan, with ſome nice gravy, a little 
ſhred mint, pepper and falt ; thicken with butter and 
— and when they are done ſerve them up in a ſoup 

ih, 
Forcemeat Balls for Made Diſbes. 


Mince half a pound of veal, with the ſame quantity 
of ſuet, take à few ſweet herbs ſhred fine, ſome beaten 


mace 
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mace and nutmeg, a little lemon peel cut ſmall, the 
yolks of two or three eggs, ſome popper and ſome falt; 
mix all theſe ingredients well together, make them u 
into little balls, roll them in flour, and fry them brown, 
ey 1 are a great addition to moſt made diſhes, 


A Ragout for made "Diſhes. 


Take ſome lamb ſtones and cocks-combs boiled, 
blanched, and ſliced; toſs them up in a ſtewpan, with 
gravy, red or white wine, ſliced ſweetbreads, muſhrooms, 

oyſters, morels, truffles, ſweet herbs, and ſpice; thicken 
the whole with burnt butter, and make uſe of it to en- 
rich any kind of ragout. 


——— T —e 


CHAP, v. 
Of SOUPS, BO THS, GRAVIES, and SAUCES, 


To make Peaſe Soup. 


O a quart of ſplit peaſe put a gallon of water, 

with a bunch of {ſweet herbs, two or three onions, 
ſome whole pepper, a pound of mutton, and a pound of 
lean beef; boil them together, till the meat is quite ten- 
der, and the ſoup ſtrong ; then ſtrain it through a ſieve, 
and pour it into a clean ſaucepan ; put to it three or four 
heads of celery waſhed clean and cut {mall, ſome ſpi- 
nach and dried mint, and let it boil a little while longer; 
then pour it in your ſoup diſh, and ſerve it up with 
bread cut in dice and fried brown. 


To make Gravy Soup. 


Boil the bones of a rump of beef, and a piece of 
the neck; then ſtrain off the liquor, and put it in a ſauce- 
pan with a lump of butter, ſome celery, ſpinach, endive, 
a piece of carrot, an onion {tuck with cloves, ſome mace, 
ſalt, and pepper: boil all theſe together, and diſh up your 
ſoup. with a F rench roll fliced and toaſted, 
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To make Green Peaſe Soup. . „ oth 

Take a ſmall knuckle of veal, and a pint and a half 
of old green peaſe; put them in a ſaucepan with five or 
ſix quarts of water, a few blades of mace, a ſmall onion 
ſtuck with cloves, ſome ſweet herbs, ſalt, and whole 
pepper; cover them cloſe, and boil them; then ſtrain _ 
the liquor through a ſteve, and put it in a freſh ſauce- 
pan, with a pint of young peaſe, a lettuce, the heart 
of a cabbage, and three or four heads of. celery, cut 
ſmall; cover the pan, and let them ſtew an hour. Pour 
the ſoup into your diſh, and ſerve it up with the eruſt 
of a French roll, | | | 


; To make Onion Soup. + E 5 * 
Firſt put half a pound of butter into a ſtewpan, and 


boil it tül it has ceaſed to make a noiſe ; then take teii 


or twelve onions peeled and cut ſinall, flour them, throw 
them into the butter, and fry them about a quarter of an 
hour; after which pour in your pan three'pints of boil- 
ing water, ſtir it round, and put in a cruſt of bread, 
Seaſon the Iꝗuor with pepper and ſalt according to your - 
palate, ſtir it frequently, and let it boil ten minutes ; 
then take it off the fire, beat up the yolks of two eggs 
with a ſpoonful of vinegar, mix them well with your 
ſoup, and ſerve it up, _ | 2 * 


To make Batley Soup. 


Take four quarts of water, half a pound of bar! ey 
a cruſt of bread, ſome lemon- peel, and a blade or two 


of mace: boil them till the liquor is half waſted; then 
add half a pint of white wine, and ſweeten the ſoup 
to your taſte. 2M | £5 


| As excellent White Soup. r 
Take a knuckle of veal, a pound of lean bacon, 
and a fowl, put them in a large ſaucepan with ſix quarts. 
of water, half a pound of rice, a few ſweet herbs, one 
or two onions, ſome whole pepper, two anchovies, and 
ſome celery ; boil all . till the ſoup is ſuffciently | 


ſtrong, 
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gef from the bones; boil this fleſh in three or four 


the fat from the top. Put a large ſtewpan of boiling 


it will ſpoil your jelly. Let the water boil ſoftly till 


and when they are cool, turn out the jelly into a piece 


| large walnut, and pour a pint of boiling water on it; 


— 1 
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ſtrong, ſtrain it through a ſieve into a clean earthen 
veſſel, and let it ſtand all night; then ſkim it well, 
and pour it into a toſſing pan, with half a pound of Jor- 
dan almonds beat fine, the yolks of one or two eggs, 
and a pint of cream: boil it up, ftrain it, and ſend it to 
table hot. | 


To. make a Pocket or Portable Soup. 
Strip all the ſkin and fat off a leg of veal, and part the 


gallons of ſoft water, till the liquor becomes a ſtrong 
jelly, and the meat has loft its virtue; then train the 
jelly into an earthen pan, and when it is cold, ſkim off 


water over a ſtove, and filling ſome deep cups with the 
jelly, ſet them in your ſtewpan. Take great care that 
the water do not run over into the cups, for if it does, 


the jelly is as thick as glue; then take out the cups, 


of new flannel, which will gradually draw out all the 
moiſture, and let itlie in the flannel till it is perfectly 
dry. Keep theſe cakes in a dry place, and they will 
preſently become ſo hard, that you may carry them in 
your pocket without the leaſt inconvenience. When 
_ make uſe of it, take a piece about the ſize of a 


ſtir it till it is melted, and ſeaſon it to your palate.— 
N. B. It will keep good for many months. 


1 maße Eel Soup, 


To every pound of eels put a quart of water, an 
onion, a blade or two of mace, a cruſt of bread, a bunch 
of ſweet herbs, and ſome whole pepper: cover them 
cloſe, and boil them till half the liquor is waſted; then 
ſtrain it, lay ſome toaſted bread in the diſh, and pour in 
your e, . 8 

8 To make ſtrong : Gravy, 
" You mult take part of a leg of beef, and the ſcrag 
end of a neck of mutton, break the bones, and put your 

| meat 


n 
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meat in a ſaucepan, with a ſufficient quantity of water; 

when it boils, put in a few ſweet herbs, an onton ſtuck 

with cloves, ſome ſalt, pepper, and nutmeg: boil your 

meat till its ſtrength is drawn out, then {train off the 
liquor, and keep it for ule, | | 


To draw Beef, Mutton, or Veal Gravy. 


Take a pound of either beef, mutton or veal, cut it in 
thin ſlices, lay a piece of bacon at che bottom of your iq 
ſaucepan or ſtewpan, and place the meat on it; put in F 
ſome ſlices of carrot, and cover the pan cloſe for a few 100 
minutes; then pour in a quart of boiling water, with 
ſome ſpice, an onion, ſweet herbs, and a piece of toaſted 
bread, Thicken the gravy with flour and butter, 
euſon it with ſalt, and when it is good to your liking, 
ſtrain it off. The bacon may be omitted if you diſlike 
it, 


To mate White Gravy, 


Cut a pound of veal into ſmall pieces, and boil it in 
a quart of water, with an onion, two or three cloves, a 
few pepper-corns, ſome ſweet herbs, and a blade or two _ 
of _ when the liquor is of a proper ſtrength, ſtrain, 
it Oft. | 2 


Io make a ftrong Fiſh Gr avy. 


You muſt cut two or three ſmall fiſh of any kind into 
little pieces, and put them into a ſaucepan of water, 
with ſome ſweet herbs, lemon- peel, mace, Whole pepper, 
and a cruſt of bread toaſted : when theſe have boiled 
ſome time, put in a piece of butter and flour, and let 
them boil a little while longer; then ſtrain off the li- 
quor for uſe. | 


A good Gravy for any Uſe. 5 
Firſt take two ounces of butter, and brown it in a 
ſtewpan; then put in two pounds of gravy beef, two 
quarts of water, and half a pint of pil or white wine, 
with two or three ſhalots, five or fix muſhrooms, four 
anchovies, ſome whole pepper, mace, and cloves: let 

by | theſe 
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theſe few, an hour over a moderate fre, then ſtrain off 
FOUuregravye - 
J mate Mutton Broth. 


Habing cut a neck of mutton in two, boil the ſcras 
end in a gallon of water, with a bunch of ſweet herbs, 
a cruſt of bread, and an onion; when it has boiled an 
hour, put'in the other part of the mutton, and about 
ten minutes before your broth is enough, put in ſome 
-turnips, dried marigolds, a little ſhred parſley, and a 
few chives chopped ſmall. | 

17 I make Beef Broth, | 

- Firit crack the bone of a leg of beef in two or three 
parts; then put the beef into a pot, . with four quarts of 
water, a cruſt af bread, ſome mace, ſalt, and parſley, 
When the meat and finews are quite tender, cut ſome 
toaſted bread into ſquare pieces, lay the bread in your 
loup dith, put in your meat, and pour the liquor over it. 


To make Chicken Broth. 


Having ſkinned a chicken, you mult ſplit it in two, 
and boil it in as much water as, you think ſufficient with 
a cruſt of bread, and a blade or two of mace; let it 
boil gently till the broth is good, then train it off. 
| To make a ſtanding Sauce. 

Put a quart of red or white wine in a glazed jar; 
then take four or five anchovies, ſix ſhalots, the juice of 
two lemons, ſome whole pepper, mace, cloves, ginger, 

lemon-peel, horſe-radiſh, ſweet herbs, two ſpoonfuls of 

capers and their liquor; put all theſe in a linen bag, 
then put the bag into the jar with the wine, ſtop the jar 
cloſe, ſet it for an hour in a kettle of boiling water, and 
keep it for uſe in a warm place. A ſpoonful or two 
of this liquor may be put into any ſauce, ö 
To melt Butter. : 


When you melt butter, you muſt take care that your 
| ſaucepan be well tinned and very clean; moiſten the 
battam with a ſpoonful of water, duſt your A” 

Be | | Be 3 Our, 
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flour, cut it in ſlices, and put it into the ſaucepan,” As 
it melts, you muſt frequently ſhake your faucepan'bne 
way, that the butter may not turn to oil; and when it 
is entirely melted, give it a boil u ß. 


To make Sauce for roaſted Meat. , 

Waſh an anchovy very clean, and put it in à ſtewpan, 
with a little ſtrong broth, a glaſs of red wine, a fliced 
ſhalot, the juice of a Seville orange, and ſome grated 
nutmeg; ſtew theſe together a little while, and then 
pour the ſauce to the gravy that runs from your meat. 


To make Onion Sauckce. 8 
Peel your onions, and boil them tender; then throw 
them into a colander to drain, and having chopped them on 
a board, put them into a clean ſaucepan, with a good ol 
piece of butter, a gill of cream, and a little ſalt; ſtir all "1 
together over the fire, and when the butter is melted, 
your ſauce will be done enough. * - © "1:0 
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To make Mint Sauce. 88 848 nd 
Pick and waſh your mint, chop it ſmall, and put it | 


in a ſmall baſon; then pour in a ſufficient quantity of 
vinegar mixed with ſugar. NS BB | 

5 Egg Sauce. = 

Boil your eggs hard, chop them, put them into ſome 


4 


good melted butter, and juſt boil. them uo. 


White Sauce. for Fowls or Chickens, 7 

Put ſome veal gravy in a ſaucepan, with a ſpoonful of || 

lemon-pickle, one anchovy, and a few pickled muſh- | 
rooms; give it a gentle boil, then put in the.yolks.of 

two eggs beat fine, and A little cream; ſhake the pai 

over the fare, and then ſerve up your ſaue. 


VV Maſbroom Sauce. 
Take a pint 
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. © meg, and Galt; boil all theſe together, and continue e ir. 
3 ring them till the ſauce. is thick. 1 
1 HFhalot Sauce. alf 
peel five or fix ſhalots, cut them. ſmall, put to them ¶ catc 
two.or three ſpoonfuls of water, two of white wine, WM gou 
al and two of vinegar; boil them. up, and. ſeaſon them MM chic 
8 with falt and pepper. | 
[ 35 5 Celery "RIA a 
# Cut your celery into. thin bits, and boil. it in gravy Ml the! 
1 fy it is tender; then add ſome grated. nutmeg, mace, il pic 
1 pepper and: ſalt, with a piece of butter rolled in flour, and. of 
5 ive it a boil. Fhis ſauce is uſed with roaſted or bailed 
I . turkeys, partridges, &. 
15 6% 4 8 Iv make Apple Sauce. mi: 


K core,and flice. gp bes _ them in to a lawo%. up 
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Sauce fir a. oiled Fawl.. wh 


| Take alemon,, peel.it, cut it finall, and.take- out al; I vf 

| | the: kernels;; bruiſe the liver of your fowl: with three on 1 
4 four. ſpoonfuls of. good gravy, then melt ſome butter, , ; 
mix: altogether, give them a gentle 23 and add to the ay 

ſauce a little fhred lemon-peel. . * 

Bread Sauce. lh: 


Put a thick piece of ſtale bread into a pint of water, 
akin few pepper corns, a bit of onion, and a blade of 
made z let! it boil till the bread: is ſoft ;. then take out. th 
the ſpite- and onion, pour the water off, and beat the h 
bread: well: with a ſpoon; put in a lump of butter and 


an 
l ſome ſalt, ſtir the whole together, and ſet it on the fire 
for: two, or three. minutes „ then pour it into your: 
4 1 Luce boat. * | $a 
L| * S „ir 1 1 PE 5 | | tl 
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Anchovy Sauce. | 
Take an anchovy, and put it into a ſaucepan, with 
half a pint of gravy, a glaſs of red wine, a ſpoonful of 
catchup, and a quarter of a pound of butter rolled in 
„our; boil all together till your ſauce is. of a. proper 
2 Wl thickneſs. 


Shrimp Sauce; 

Take half a pint of ſhrimps, pick them clean, and put 
dem into half a pint of gravy; boil it up with a good 
„ piece of butter rolled in flour, and. a ſpoonful or two 
d. of red wine. : 
d 


To make Lolſter Sauces. $42 
Cut the ſteſh of a lobſter in very ſmall pieces, and 
mix it with ſome thick melted butter; boil the whole 


up together, and. ſeaſon it with. a little mace, falt, and: 
N pepper. | 
_ Oyſter Sauce. _ 
N Put half a pint of large oyſters into a ſaucepan, with 
their own liquor, two or three blades of mace, ſome 
whole pepper, and a piece of lemon- peel; fimmer all. 
together till the oyſters are plump, them take them put 
with a fork, and let the liquor boil five or ſix. minutes; 
then ſtrain it off, waſh; out. the ſaucepan clean, and put 
in the oyſters and liquor again, with half. a pint of gravy, 
a ſpoonful or two of white wine, and: half a pound of 
butter rolled in a little flour; ſet. your pan over the fire, 
ſhake it. frequently, and let the fauce-boil. up. 
Muſcle or Cickle Sauce. | 

When you have opened your muſcles. or cockles, put 
them with their liquor into a ſtewpan, with a good 
lump of butter, a glaſs of white wine, ſome mace, ſalt, 
and pepper, and borl-the whole up together. 

A very good Sauce for moſt kinds of Fiſh: 

Take ſome, veal or mutton gravy, mix .withat a:lit- 

le of the. water that drains from your fiſh, and put it in 
11 . a ſauce 
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a ſaucepan, with a ſpoontul of catchup, a glaſs of white Bll ©! 
wine, one anchovy, and an onion: thicken it with z de: 
Ipoonful of cream, and a lump of butter rolled in flour, ” 
0 Re | — ; 0 : A 
b boo  Rmen—s” 
CHAP. VI. 7 
"Ng | , 
Of PUDDINGS. x 
my ES : al 
| General Directions with regard to Puddings. 
HEN you boil puddings, take great care that 
your bag or cloth. be very clean, dip it in hot fi 
water, and flour it well. You muſt always let the wa- u 


ter boil before you put in the pudding; and you ſhould n 
frequently move your pudding in the pot, to prevent it 

from ſticking. When your pudding is boiled, juſt dip 

it in a pan of clean cold water, then untie the cloth, e 
and the pudding will turn out without ſticking to the MW *! 
cloth. In all baked puddings,.you muſt butter the pan 
or diſh before your pudding is poured in. | 


. I make a Bread Pudding. 
. Having cut the crumb of a penny loaf into thin 
ſlices, pour over it a quart of boiling milk, cover it up 
cloſe, and let it ftand ſome hours to ſoak ; then beat it 
well with ſome melted butter, the yolks and whites of 
a few eggs, a little ſalt, and ſome grated nutmeg ; tie 
your pudding looſe in the cloth, and let it boil about 
three quarters of an -hour : when -it 1s done, lay it in 
your diſh, and pour on it melted butter and ſugar. You 
may, if you pleaſe, put ſome currants in your pudding 
before you boil it. | 
A Baked Bread Pudding. 
You muſt put a quarter of a pound of butter into a 
pint of milk or cream, ſet it over the fire, and ſtir it 
well; as ſoon as the butter is melted, add to the milk a 
ſufficiency of crumbled bread, three or four eggs, a” 
| SIS, 5 5 | a poun 
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a pound of currants picked and waſhed clean, a good 
deal of ſugar, ſome grated nutmeg, ginger, and a little 
ſalt; mix all up together, pour it in a buttered diſh, 
and ſend it to the oven. ; 


Ie make a plain boiled Pudding. 

Mix with a pint of new milk ſix eggs well beaten, 
two or three ſpoonfuls of flour, ſome ſugar, a little 
grated nutmeg and ſalt; put this mixture into a bag or 
cloth, then put it in your pot, and when it has boiled 
an hour, ſerve it up with melted butter over it. Wee. 


A Batter Pudding. 


at Take a quart of milk, five or ſix ſpoonfuls of flour, 
ot fix eggs, a little ſalt and beaten ginger; mix the whole 
. 


up togecher, boil it an hour, and ſend it to table wien 
melted butter and ſugar. | 91 


A Rice Pudding. 


4 
F 
, 
lo 
4 
1 
io 
+ 
144 
oP 
- * 
4 
* 
+» 
— 
. 
17 
by 
= 
19 
1 
4 
of 
ug! 
7 
4 
„ 
1 
1. 
1 
iy 
= 
* 


j | | 

1 Put half a pound of rice (either ground or otherwiſe) 
he into three pints of milk, and boil it well; when it is 
an almoſt cold, mix with it ſeven or eight beaten egg*, 


half a pound of butter, ſome cinnamon, , mace, and 
nutmeg, and half a pound of ſugar : you may either boil. _ 
or bake it, | 26 „ 
A Marrow Pudding. 
Slice a penny loaf into a quart of boiling cream or 
milk; add to it a pound of beef marrow ſhred fine, 
the yolks of eight eggs, three ſpoonfuls of roſe water, 
a glaſs of brandy or Bk, a quarter of a pound of cur- 
rants, ſome candied Citron and lemon ſliced thin, grated 
nutmeg, and ſugar ; mix all together, and either boil it, 
or ſend it to the oven to bake, Stick pieces of citron 
all over the top of your pudding when you ſerve it up. 


To make a plain baked Pudding. 


Take a quart of milk, and boil it with a little flour; 
then put to it ſix ounces of ſugar, half a pound of but- 
ter, eight or ten eggs (but not all the whites) ſome 
ſalt and nutmeg ; let the whole be well mixed 2 

5 an 
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. and put into your diſn; it will de baked enough in nete 
| more than half an hour, 


A Plumb Pudding. 


Mix a quart of milk with a pound of ſuet cut ſmall, 
add to it a pound of currants, half a nutmeg grated, a 
pound of raiſins ſtoned, eight oP na of eggs and four 
whites, a ſpoonful of brandy, a 
and ſome ſugar; mix theſe up well with fine flour, and 
let your pudding boil hours ; or you may ſend it to the 
oven to bake. When you boil it let it be diſhed up 

with melted butter. 


A Cuftard Pudding, 


Take the yolks of ſix eggs well beaten, two ſpoon- 


fuls of flour, ſome ſugar and grated nutmeg ; mix all 
together in a pint of new milk or cream, and boi] it 
half an hour; when you ſerve it up, pour in the diſh 
ſome melted butter mixed with a little white wine, 
Baked euſtard pudding is equally good. 


An Apple Pudding. 


Firſt make a good puff-paſte, and roll it out to the 
thickneſs of half an inch, then pare and flice as many 
apples as will fill the cruſt, and having cloſed it up, tie 
it in a cloth and boil it. If it is a large pudding, it will 
take three or four hours boiling ; if a ſmall one, two 
hours: when it is done, lay it in a diſh, cut a piece of 
the cruſt out of the top, and put in butter and ſugar to 
your palate ; then lay the cruſt on again, and ferve up 
your pudding. 

N. B. A pear pudding may be made in the ſame 
manner, as may likewiſe puddings of any ſort of plumbs, 
cherries, raſberries, red currants, mulberries, goole- 

berries, apricots, &c. 


To make a baked Apple Pudding. 


Vou muſt boil your apples tender, and bruiſe then 
through a ſieve; add to them a quarter of a pound of 
"Ow the 18 of eight eggs, a 282 of loaf ſugar, a 

pint 


ittle ſalt, beaten ginger, 
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pint of cream, ſome lemon- juice, and grated nutmeg; 
mix all together, put a thin puff - paſte on the bottom 
and rims of your diſh, pour the pudding in, and let it be 
haked in a ſlack oven. - - 2 
Lemon Pudding. 

Firſt grate the rinds of four lemons; then grate two 
Naples biſcuits, and mix them with your lemon peel; 
add three quarters of a pound of white ſugar, the like 
quantity of melted butter, twelve yolks of eggs and ſix 
whites, the juice of two or three lemons, and half a pint 
of cream or milk; beat the whole up together, lay a 
thin cruſt all over your diſh, and having put in your 
pudding, ſend it to the oven to bake, An orange 
pudding may be made the ſame way. | 

A Steak Pudding, on OY b 

Take a quartern of flour and two pounds of ſuet - 1 
chopped fine, and mix it up with cold water into a good 
paſte; then ſeaſon your ſteaks (which may be. either 
mutton or beef) with -pepper and falt, lay them in the 
cruſt, and cloſe it up: tie your pudding in a cloth, and 
put it into the pot. A large ſteak pudding takes four - 


or five hours boiling ; a ſmall one will be done in three _ 


To make a Tanſey Pudding. : 
To a pint of cream put ten eggs well beaten, and | 
ſome grated bread ; ſeaſon it with nutmeg, ſome ſugar, 9 
and a little ſalt, green it well with the juice of tanſey 
and ſpinach, mix it up together, put it in a ſtewpan | 
with a lump of butter, ſet it over a flow fire, and when | 
it is of a proper thickneſs, put it in a buttered diſh, and - | 
bake it. Lay ſweetmeats over it when you ſerve it up. — 
A Suet Pudding, | 
Take a pound of ſuet ſhred ſmall, a quart of milk, 
four or five eggs, ſome flour, a ſpoonful or two of ſalt 
and grated ginger; mix theſe well together, and let it 
boil two hours; ſend it to table with melted butter 
poured on it. N wh "I 
3 A Siꝛbeet- "> 
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bottom with candied orange, citron, and lemon pee 
iced thin; then beat up the yolks of eight eggs with 
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A Sweetmeat Pudding. 
Lay a thin paſte all over your diſh, and cover the 


half a pound of melted butter, and ſeven or eight ounces | 
of ſugar ; pour this mixture on your ſweetmeats, and 
bake it in a ſlack oven, _ 
| An Almond Pudding. F 
You muſt beat a pound of ſweet almonds very fine, 
with a gill of ſack, and three or four ſpoonfuls of roſe 
water; add near a half a pound of ſugar, a quart of 0 
cream, the yolks of eight eggs and the whites of four, 
half a pound of butter melted, two ſpoonfuls of flour. 1 
and bread crumbs, ſome grated nutmeg and cinnamon; ; 
mix all well together, and either boil or bake it. 
. ORAP. VII. b 
Of PIES, TARTS, &c. P 
| To make Puff Paſte. 
"TTWAKE: a quartern of flour, mix with it half a 6 
pound of butter, and make it up into a light b 
paſte with water; then roll out your paſte, ſtick pieces 5 
of butter all over it, and duſt it with a little flour; MI , 
fold it up, then roll it out again; after this put in mote 0 
butter, flour it, fold it up, and roll it out: repeat this 
till your paſte is of a proper conſiſtence. 
A Paſte for Tarts. f 
Of flour, butter, and ſugar, take balf a pound each; ſ 
mix them up together, beat it well with a rolling- pin, b 


and roll it out thin. 


A Paft 
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A Paſte for raifed Pies, 

You muſt boil ſix pounds of butter in a gallon of 
water, and when it is melted ſkim it off into a peck of 
flour; work it up into a paſte, pull it in lumps till it is 
cold, and make it up in whatever form you pleaſe. 
This is a very good cruſt for a gooſe pie. 

An excellent Paſte for Patty-pans. 


Take three or four eggs, half a pound of butter, a 
pound of flour, and two ounces of fine ſugar z work it 
all up into a paſte, REN 


A Paſte for Cuftards, | 
Mix half a pound of flour with three or four ſpoon- 


fuls of cream, fix ounces of butter, and the yolks of 
two eggs; when mixed, let it ſtand a quarter of an 


| hour, then work it up well, and roll. it out thin. 


To make a Steak Pie. 


Take ſome fine rump ſteaks, or mutton chops, beat 
them with a rolling pin, and ſeaſon theni with ſalt and 
pepper; lay a good puff. paſte in your diſh, put in the 
ſteaks, pour ſome water over them, lay a piece of butter 
on each ſteak, put the cruſt on the top, and ſend your 
pie to the oven. 3 85 

A ſavory Lamb or Veal Pie. 

Cut your veal or lamb into thin flices, and ſeaſon it 
with beaten mace, nutmeg, cloves, falt, pepper, and 
chopped ſweet herbs ; lay it in your cruſt, put ſlices of 
bacon at the bottom, ſtick pieces of butter on your meat, 
and cloſe up your pie. When it is baked, open the pie, 


and pour in the ſauce which I have directed in the fol. 
lowing receipt. 6 


| A Lear for Savory Pies, 
Take ſome gravy, a gill of red wine, a little oyſter 


liquor, an onion, one or two anchovies, and a bunch of 

ſweet herbs; boil this mixture up, thicken it with burnt 

butter, and when your pies are baked, pour it into them. 
A Savory Chicken Pie. HED 

Seaſon your W with ſalt, mace, and pepper, 

Ts | put 


ſmall, and a few forcemeat balls; cloſe up the pie, and 


ter, ſeaſon them with ſalt and pepper, and lay them in 
your puff-paſte, tozether with their gizzards, necks, 


is baked: pour ſome melted butter in your pie. 


bave ready a good puff-paſte in your diſh, lay a rump 


the liquor in which they were ſtewed, pour it over them, 


ſuet, and lay it in the bottom; bone your veniſon, cut it 


up the paſty: when it is baked, fill it up with liquor 
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put a piece of butter into each of them, and lay them in 


your cruſt, with thin ſlices of bacon over them; then put 


in a pint of good gravy, ſome yolks of hard eggs chopped 


let it be baked in a gentle oven. - 
. | 
Stuff the bellies of your pigeons with a lump of but. 


vers, hearts and pinions, and likewiſe a beef ſteak ; put 
to them as much water as will almoſt fill the diſh, lay Wl * 
on the top cruſt, and fend your pie to the oven. 


= To make a Gooſe Pie. : 
Firſt parboil your gooſe, then bone it, ſeaſon it with 
ſavory ſpice, lay it in a deep cruſt with a good deal of 
butter, and let it be well baked. A ſlice of this pie, 

- when cold, makes a pretty little ſide-diſn for ſupper. 0 

| A Hare Pic. Pp 

Bone your hare, cut it in pieces, and ſeaſon it with ; 


pepper, ſalt, nutmeg, and mace ; then put it in your pie 
cruſt, with ſlices of bacon both under and over ; when it 


A Giblet Pie. 


Having well cleanſed the giblets, put them into a 
faucepan, with water enough to cover them, ſome whole 
pepper, mace, ſalt, ſweet herbs, and an onion ; cover 
them cloſe, and let them ſtew gently till they are tender ; 


ſteak at the bottom, and put in your giblets ; then ſtrain 


cloſe up the pie, and ſend it to the oven. 
. A Veniſon Paſty. 
Firſt raiſe a high round pie, then chop a pound of 


in middling pieces, ſeaſon it with ſalt, mace, and pepper, 
place it on the ſuet, put ſome butter over it, and cloſe 


made from the bones of the veniſon. To 
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To make an Fel Pie. | 


Cut your eels in pieces of the length of two inches, 
and ſeaſon them with pepper, ſalt, and dried ſage ; lay a 
good cruft in your difh, put in the eels, and pour a good 
deal of water over them; cloſe your pie, and let it be 
well baked, | rp 


A Lobſter Pie. 

Having boiled two or three lobſters, take out all the 
meat, and cut it in pieces; ſeaſon it with mace, pepper, 
and (alt, and lay it in your cruſt ; then put in ſome crumbs 
of bread mixed up with melted butter, cover the pie with 
the top cruſt, and let it be baked in a flow oven, Lob- 
iter pie is a good corner difh for a dinner. 


5 4A Tench Pie. 1 
Lay a good puff- paſte in your diſh, put on it a layer 
of dutter, grate over it ſome nutmeg, mace, cinnamon, 


pepper, and ſalt; then put in half a dozen tench, lay 


ſome more butter and ſpice on them, and add to them 
a gill of claret; cloſe your pie, and bake it: when 
it comes out of the oven, pour in a little gravy and melt- 
ed butter, 


A Lear for Fiſh Pies. 


Take ſome oyſter liquor, red or white wine, an an- 
chovy or two, a little vinegar, and ſome melted but- 


baked, pour it in with a funnel. 


ter; mix all together, and when your fiſh pies are 


To make minced. Pies. = 
Having parboiled a tender piece of Jean beef, chop 


it very ſmall; add to it three pounds of ſuet ſhred fine, 


two pounds of currants well picked, waſhed, and dric 

at the fire, a pound and a half of raiſins ſtoned and 
chopped fine, twenty or thirty pippins cut ſmall, a pound 
of fine ſugar, two nutmegs grated, and 
of mace, cloves, and cinnamon ; put all theſe ingredients 


into a large pan, pour in half a pint of ſack and half a 


pint of brandy, and mix the whole well together ; then 
G 2 . 


a proper quantity 
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put it down cloſe in a ſtone pot, and it will keep good 

three or four months. When you make your pies, lay 
a thin cruſt all over your diſh or patty-pan, put in a 
thin layer of the mince-meat, and then a thin layer of 
candied citron cut ſmall, then another layer of mince. 
meat, and after that a layer of candied orange-peel cut 
thin, then a little mince- meat; ſqueeze in the juice of 
a Seville orange or lemon, pour in a glaſs of red wine, 


Seville o glaſs 0 0 
lay on your top cruſt, and let the pie be nicely baked, Wy 

N Mince pies eat very well when they are cold. * 
| T0 make an Apple or Pear Pie. | 
* 8 Pare, core and quarter your apples or pears, lay them 1 
in your cruſt, and put to them a ſufficient quantity of f 

ſugar, a little ſhred lemon- peel, a few cloves, and ſome J 

1 lemon juice; cloſe up your pie, and fend it to the oven. ; 


When it is baked, you may put in ſome butter; or elſe 
deat up the yolks of two eggs with half a pint of cream, 
= {weeten it with fugar, and pour it into the pie. 

1 A Gooſeberry, Plumb, or Cherry Pie. 

Lay a good cruſt in your diſh, ſcatter a little ſu- 
gar on the bottom, then put in your fruit, and lay ſugar 
| over it; put on the upper cruſt, and bake your pie in 
0 a moderate oven. You may make a red currant pie the 
* — + - | 5 
VP - To make Iceing for Tarts, © 

' Having beat and ſifted a quarter of a pound of 
double refined ſugar, put it into a morter, with two 
ſpoonfuls of roſe water, and the white of one egg; beat 
them all together for half an hour, and then lay it on 
your tarts with a feather. Ry 


To make Tarts of various Kinds. 

When you deſign to make your tarts in tin pattypans, 
firſt butter the pans, - and then lay a thin rich cruſt all 
over them; but when you make them in glaſs or china 
5 dithes, you need not put any cruſt except the upper 

one; ſcatter fine ſugar on the bottom, then put in your 
fruit, and ſtrew ſugar over it. Let your tarts be baked 
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To make a good Seed Cale. 


TAKE a quartern of flour, two pounds of butter 
| beaten to a cream, a pound and an half of fine 
ſu;;ar, ten yolks of eggs and five whites, ſome beaten 
mace, cloves, nutmeg, and cinnamon, three or four 
ounces of carraway ſeeds, half a pint of cream, two or 


three ounces of candied citron and orange- peel, a little 


new yeſt, and a ſpoonful or two of role water; mix 
the whole well together, and put it in a tin hoop,. which 
muſt be papered at the bottom, and buttered : it will 
take an hour and a half, or two hours in a quick 
oven, When it is baked, you may ice it over with 
ſugar and the. whites of eggs, and then. ſet it again in 
the. oven. to harden. | 


A Pound Cake.. 


You muſt beat. a pound of butter till. it is like fine 


thick cream, then mix with it twelve yolks of eggs and 
ſix whites, a pound of flour, a few carraways, and a 


pound of ſugar : beat it all well together for an. hour. 


then put it in a buttered pan, and. bake it in. a briſk 
oven. Some people put currants in it. 


To make a fine rich Cate. 


Take two pounds of freſh butter beat to 2 cream, „a 
pound of double refined ſugar, a quartern and a half of 


fine flour, a pint of ſweet wine, a quart of cream, five 
or ſix pounds of currants, a pint of yeſt, two nutmegs 
grated, ſome candied orange, lemon, and citron, a littſe 


orange flower water, ſome cinnamon, mace, ginger, and 
cloves; knead the whole well together, then put it into 


Jour hoop, and. let it bake upwards of two hours. 
. A good Plumb Cle. 


To a pound and an half of fine flour, add a. pound | 
of currants, half a pound of raiſins {toned and chopped 
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put it down cloſe in a ſtone pot, and it will keep gpod 
three or four months. When you make your pies, lay 


nnn... 


a thin cruſt all over your diſh or patty-pan, put in a 
thin layer of the mince-meat, and then a thin layer of 
candied citron cut ſmall, then another layer of mince. 
meat, and after that a layer of candied orange-peel cut 
thin, then a little mince- meat; ſqueeze in the juice of 
a Seville orange or lemon, pour in a glaſs of red wine, 


lay on your top cruſt, and let the pie be nicely baked, 
| Mince pies eat very well when they are cold. 


To make an Apple or Pear Pie. 


. Pare, core and quarter your apples or pears, lay them 


in your cruſt, and put to them a ſufficient quantity of 


lugar, a little ſhred Jemon-peel, a few cloves, and ſome 
lemon juice; cloſe up your pie, and fend it to the oven. 


When it is baked, 


you may put in ſome butter; or elſe 


beat up the yolks of two eggs with half a pint of cream, 


ſweeten it with ſugar, and pour it into the pie. 


A Gooſeberry, Plumb, or Cherry Pie, 

Lay a good cruſt in your diſh, ſcatter a little ſu- 
gar on the bottom, then put in your fruit, and lay ſugar 
over it; put on the upper cruſt, and bake your pie in 


ſame way. 


| You may make a red currant pie the 


To make Iceing for Tarts. © 


' Having beat and fifted a quarter of a pound of 
double refined ſugar, put it into a morter, with two 
ſpoonfuls of roſe water, and the white of one egg; beat 
them all together for half an hour, and then lay it on 
your tarts with a feather. 5 

; To make Tarts of various Kinds. 

When you deſign to make your tarts in tin pattypans, 


firſt butter the pans, - and then lay a thin rich cruſt all 


over them; but when you make them in glaſs or china 
diſhes, you need not put any cruſt except the upper 
one; ſcatter fine ſugar on the bottom, then put in your 


fruit, and ſtrew fu 


=Q 


in a flack oven. 


gar over it, Let your tarts be baked 
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CHAP. VIII. 


Of CAKES, &c. 
To make a good Seed Cale. 


TVAKE a quartern of flour, two pounds of butter 


beaten to a cream, a pound and an half of fine 
ſugar, ten yolks of eggs and five whites, ſome beaten 
mace, cloves, nutmeg, and cinnamon, three or four 
ounces of carraway ſeeds, half a pint of cream, two or 
three ounces of candied citron and orange- peel, a little 
new yeſt, and a ſpoonful or two of role water; mix 
the whole well together, and put it in a tin hoop, which 
muſt be papered at the bottom, and buttered : it will 
take an hour and a half, or two hours in a quick 
oven, When it is baked, you may ice it over with 
ſugar and the. whites of eggs, and then. ſet it again in 


the. oven. to harden. 


A Pound Cake.. 


You muſt beat. a pound of butter till. it is like fine | 
thick cream, then mix with it twelve yolks of eggs and 


ſix whites, a pound of flour, a few carraways, and a 


pound of ſugar : beat it all well together for an. hour. 


then put it in a buttered pan, and. bake it in a briſk 
oven. Some people put currants in it. 
10 make a fine rich Cate. | 

Take two pounds of freſh butter beat to a cream, a 
pound of double refined. ſugar, a quartern and a half of 
ane flour, a pint of. ſweet wine, a quart of cream, five 
or {ix pounds of currants, a pint of yeſt, two nutmegs 
grated, ſome candied orange, lemon, and citron, a littſe 


orange flower water, ſome cinnamon, mace, ginger, and 
Cloves p knead the whole well together, then put it into 
your. hoop,, and. let it bake upwards of two hours. 


A good Plumb” Cite: 


To-a:pound and. an half of fine flour, add a. pound | 
of currants, half a pound of raiſins ſtoned and chopped 
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ſmall, ten or twelve eggs (but only half the whites) x 
pound of butter worked to a cream, a pill of white 
wine or brandy, a pound of ſugar, a little orange flower 
water, ſome candied citron, orange, and lemon, a few 
ſweet almonds pounded, a little bearen mace, nutmeg 


| LEN 85 
and cinnamon; when you have beat it all together about 


an hour, put in the hoop, and ſend it to the oven: it will 


take two hours baking. 


| Shrewſbury Cakes, 
Take half a pound of fine flour, the fame quantity 


of butter, beat up to a cream, one or two eggs halt a 
pound of loaf ſugar beat and ſifted, haif an ounce of 
carraway ſeeds, and two ſpoonfuls of roſe water; mix 
it all up into a paſte, roll. it thin, and cut it into little 
cakes, which muſt be laid on ſheets-of tin and ſent to 


To mnke Gingerbread Cakes. 

You muſt take a pound of ſugar, three pounds of 
flour, a pound of treacle made warm, ſome beaten mace, 
nutmeg, and ginger,, a pound of melted butter, a gill 
of cream, a few Coriander ſeeds; mix all together to 
the conſiſtence of a paſte, roll it out and cut it into 
thin cakes, or roll it round in the ſhape of nuts. Let 
them be baked in a ſlack oven on tin plates. 


To nate Macaroons. 


Take a pound of fine ſugar, the whites of fix or ſe- 
ven eggs, a pound of ſweet almonds blanched and 
pounded, and a ſpoohful or two of roſe water; beat 
all well together, ſhape your cakes on wafer-paper, 


grate a little ſugar over them, and bake them on plates 
of tin. . 


Ta make Biſcuits. BP 
Take eight eggs well beaten, put to them a poun 


of fine powdered ſugar, ſome grated lemon-pee], a lit- 
tle roſe water, an ounce of coriander-ſeeds, and a pound 


f flour z mix the whole up together, ſhape it into bil- 
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cuits on wafer paper, in yer form you pleafe; duſt 
fine ſugar over chem, and bake them. 
Jo make good Pancakes. 
Take eight yolks of eggs and four whites, a pint of 


cream or milk, three or four ſpoonfuls of ſack, a little 


ſugar, a quarter of a pound of butter melted, half a pint | 


of flour, ſome grated nutmeg and ſalt; mi& it all to- 
gether, and pour as much of it into your fryiag- pan as 
will make one pancake; ſhake the pan, and hen one 
ſide of che pancake is enough, turn it and do the other 
ſide; then take it out, and fry the reſt in the ſame man- 
ner. When you diſh them up, ſtrew ſugar over them. 


To anal good Fritters. 


Add to a pint of thick cream five or ſix beaten eggs 
but leave out three of the whites) a little brandy or 
ſack, ſome grated nutmeg, cinnamon, ginger, and falt ; 
make this up into a thick batter with four ; then pare 
and chop a few golden pippins, mix them with the 
batter, and fry your fritters of a light brown in boiling 
lard : ſerve them up with ſugar ſcattered over them. 
For change, you may put currants in the fritters. 


> — ; N 
CHAP. IX. 
Of CHEESECAKES, -CUSTARDS, CREAMS, 
SYLLABUBS, JELLIES, JAMS, e. 


7 mate fine Cheaſecates. 


\AKE three quarters of x pound of butter melted, 
three or four ounces of tweet almonds blanched 

and beat fine, the curd of a gallon of new milk, three 
Napl-s.b:ſcaits. grated, the yolks of ſeven eggs, half a 


pound of currants, fome beaten cinnamon and nutmeg, 
half a pound of fie lugar, two. or three ſp ounfuls of 


ſack, and A, little roſe or orange flower water; mix all 


"rich 
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= cruſt; pour 3 of your mixture into each, and 
bake your cheeſecakes in. a gentle oven, 


© To make Rice Cheeſecakes | 
To five or ſix ounces of. rice boiled. ſoft, add near 


half a pound of melted butter, ſix or ſeven ounces of 
loaf ſugar, half a nutmeg grated, four yolks of eggs 


beat up, a glaſs of brandy or ratifia, half a pint of 


cream or milk made warm, and a little cinnamon z 


beat all up together aud bake che cheeſecakes in 1aiſcd 


cruſts or. patty-pans. 


Lo make Lemon or Orange Chedſecabes. 


Firſt boil the rind of two large lemons or oranges, 
then pound it well in a mortar,. with the yolss of half 


a dozen eggs, half a pound: of butter beat to. a cream, 


and about fix. ounces of fine ſugar ;. mix the whole up 


together, lay a thin, puff-paſte in your patty-pans, pour 
into them. your mixed ingredients, and. ſet them in the 


oven. 
Jo make common Cuftards, 


You muſt ſweeten a quart of cream or new milk to 


your palace ; then grate in ſome nutmeg and cinnamon, 
beat up the yolks of eight eggs with a little roſe wa- 


ter, 2 tir them into your cream or milk; mix it up 


well, and bake it in cruſts or china cups: or you may 


put it into a deep china bowl, and ſet it in a kettle of 
doiling aber, but do not let the water det into che 


bowl. 
25 EY a Rice Cuftard. 


Boil a quart of. cream with. ſome ground rice, a little 


mace and nutmeg ; ſtir it well together all the while it 


is boiling, and when. it is enough ſweeten it to your 


taſte, and put in a little orange flower or roſe. water. 
Serve it up either cold or hot. 


| | | Almond Geftar:. | 
To a; quarter of a pound of almonds blanched and 


2 * a quart of creamy two ſpoonfuls of. roſe 
water, 
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water, the yolks of four or five eggs, ſome mace and cin- 
namon; mix it all together, ſweeten it as you like, ſet it 
on the frre, and keep ſtirring it till it is of a proper 


thickneſs; then pour it into cups, and ſend it to table; 


or you may bake your almond cuſtards in china cups. 
Ie make Lemon or Orange Cream. „ 
Take the juice of four large lemons or Seville 
oranges, half a pint of ſpring water, the whites of five 
or [1x eggs and the yolks of four well beaten, a pink 
of cream boiled, and a pound of double refined ſugar 


beat fine; mix the whole up well together, ſet it in a 


toſſing pan over a gentle fire, put into it the peel of one 
orange or lemon, and keep ſtirring it one way all the 
time it is on the fire; when your cream is almoſt ready to 
boil, take out the peel, and pour the cream into china 
bowls, or jelly glaſſes. Ks PHT i 


Almond Cream, 


Firſt boil a quart of cream with a blade or two of 


mace, a piece of lemon- peel, and ſome grated nutmeg z 
then take four ounces of almonds blanched and beat "ay 


fine, the whites of eight or nine eggs well beaten, and 


8 . f 
a ſpoonful or two of roſe water; mix theſe up with your 


cream, {weeten it to your taſte, ſet it over the fire, ſtir 


it well till it is thick, and then pour it into glaſſes. 


Whipt Cream. . 
Take the whites of eight eggs well beat, half a pint 


of ſack, and a quart of good cream boiled; mix it all 


together, and ſweeten it with fine ſugar ; whip it up 
with a whiſk that has a piece of lemon-peel tied in the 
middle, ſkim off the froth, and put the mixture in glaſ- 
ſes and baſons. | 


To make a good Syllabub. 


Having put a quart of cyder into a china. bowl, grate 
a ſmall nutmeg into it, and ſweeten it with double re- 


fined ſugar ;- then put into your liquor ſome new milk, 


freſh from the cow, and pour over that ſome nice 
cream, | „ | 
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To make a Whipt Syllabub. 


To half a pint of Canary wine, add half a pound of 
fine ſugar, the whites of three or four eggs, and a quart 


of cream; whip it up with a whiſk till it froths ; then 


ſkim it, and pour it into your ſyllabub glaſſes. 
To make a Trifle. 


Take a deep diſh or bowl, cover the bottom with 
macaroons broke in two, rataſia cakes, and Naples hiſ- 
Cuits broke in pieces; juit moiſten them with a little 
fack, then make a light boiled cuſtard, and when it is 
cold put it over your macaroons, &. and over that pour 


a fine ſyllabub. 
| Ta make a Currant Jelly. 


Firſt pick the currants from the ſtalks, then put 
them into a ſtone jar, cover it cloſe, ſet it in a kettle 
of boiling water, and when it has boiled about half an 


hour, take it out, and ſtrain off the juice of your cur- 


rants; to ang quart of juice add a pound and an half 


ol Joaf ſugar, ſet it over a briſk clear fire, ſtir it gently 


till the ſugar is melted, ſkim it well, and let it boil twenty 
minutes or half an hour; then pour your jelly into gal- 
tipots, cover each of the pots with paper dipped in bran- 


dy, and keep them for uſe in a dry place, 


To make Hartſborn Jelly. 


Take half a pound of hartſhorn, put it into two 
quarts of ſpring water, and let it ſummer over a mode- 
rate fre till the liquor is reduced to half the quantity, 
then ſtrain it off, add to it the juice of two or three 
oranges and lemons, the whites of ſix eggs well bea- 
ten, a little Rheniſh or white wine, ſome lemon-pee! 
cut ſmall, and nine or ten ounces of fine ſugar z mix 
theſe up with your jelly, give it a boil, ſtrain it through 
a jelly bag till it is clear, and then pour it into your jelly 
glaſſes. IgA 

Fo make CGatves' Feet Jelly. 


You muſt boil four calves? feet in a gallon of water 
till it is reduced to two quarts; then ſtrain off the li- 
quor 
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quor and let it ſtand till it is cold; ſkim off all the fat, 
clear the jelly from the ſediment, and put it in a ſauce- 
pan, with eight whites of eggs beaten to a froth, a pint 
of Kheniſh or Madeira wine, a ſufficiency of loaf ſugar, 
the juice of four or five lemons, and ſome ſhred lemon- 
peel; ſtir all together, and let it boil up; then paſs it 
through your jelly bag till it is quite clear, and fill your 
glaſſes with it. EM 
To make Raſberry Jam. = 

Bruiſe a quart of raſberries in a pint of current jelly, 
boil them over a flow fire about twenty minutes, ſtir 
them all the time, and put ſome ſugar to them. When 
your jam is enougn, pour it into your gallipots, cover 


it cloſe, and keep it for uſe. 


To make Flummery. 

Boil a large calf's foot in two quarts of water, then 
train the liquor, and put to it half a pint of thick cream, 
one ounce of bitter almonds, and two ounces of ſweet al- 
monds well beat up together; ſweeten it with loaf ſugar ; 
juſt give it a boil up, then ſtrain it off, and when cold 
put it into glaſſes or cups. 


1o make a good Sack Poſſet. | 

To a pint and a half of cream or new milk, add a 

little cinnamon or nutmeg, and two' or three Naples 

diſcuits grated; let it boil over a flow flre till it is 

pretty thick, then put to it half a pint of ſack, with a 

fuficiency of ſugar, ſtir it all together over the fire, and 
ſend it to table with dry toaſt. . | 


To make Wine Whey. 
You muſt put half a pint of white wine, and a pint 


of milk well ſkimmed, into a china bowl; and when it 


has ſtood a few minutes, pour a pint of hot water over 
it; let it ſtand till the curd ſettles at the bottom, then 


pour out the whey into another bowl, and mix ſugar 
with it. 
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Ot PICKLING, PRESERVING, CANDYING, 
© DRYING, POTTING, and COLLARING. 


| To pickle Muſhrooms. 
DU the ſmalleſt muſhrooms you can get into a pan 
of ſpring water, then rub them with a piece of 
flannel dipped in falt, and let them be well waſhed ; ſet 
them on the fire in a ſtewpan of boiling ſpring water 
with a little falt in it, and when they have þoiled hve or 
fix minutes, take them out, and throw them into a co- 
lander to drain; then lay them between two cloths till 
they are cold; after which put them into wide mouthed 
bottles, with a few blades of mace, ſome ſliced nutme 
and mutton fat melted ; fill up the bottles with dittilled 
vinegar, cork them cloſe and keep them for uſe. 
: 2 To pickle Cabbage. 
_». Having cut off the ſtalks and outſide leaves, cut your 
_ cabbage in thin ſlices ; meanwhile make a pickle of 
vinegar, ſalt, mace, ginger, cloves, and nutmeg, boil it, 
and pour it on your cabbage; then put it into ſtone 
jars, and cover them cloſe. 3 
ö | To pickle Cucumbers, 


Take ſome ſmall cucumbers freſh gathered, put them 
in a pan, and pour over them ſome hot brine : let them 
ſtand twenty-four hours cloſe covered, then ſtrain them 
out into a colander, and dry them between two cloths. 
Take ſome white wine vinegar, and a proper quantity 
of all ſpice, boil it up, and then put your cucumbers into 
it, with a little falt and a few bay leaves; let them ſim- 
mer over the fire in this pickle, then put the cucumbers 
and liquor into your jars, and tie a bladder over each. 

To pickle Walnuts. | 

Put your walnuts in ſalt and water, in which they 
muft remain ſeveral days, then take them out and dry 

| them. 
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them. Boil ſome white wine vinegar with mace, 
cloves, pepper, ginger, nutmeg, and ſalt, pour it hot 
over your walnuts, and when they are cold, put them in 
ſtrong {tone jars. 


To pickle Onions, | 
Firſt peel ſome ſmall onions, then ſoak them well 
in brine, and put them into wide-mouthed bottles, with 
ſliced ginger, mace, bay leaves, and a little ſweet oil; 


fill the bottles with white wine vinegar, and cork them 
up cloſe, 


To preſerve Gooſeberries, Cherries, Raſberries, Currants, 
HTulberries, &c. 

Set your fruit over the fire, in a ſkillet or preſerving 
pan, With a little water and a good deal of fine ſugar ; 
let it boil gently till the ſyrup is properly thick, then 
put your fruit and ſyrup into gallipots or glaſſes for uſe, 


To keep Green Peaſe all the Year, 


Having ſhelled ſome fine young peaſe, let them boil 
fve or fix minutes, then throw them into a colander to 


drain, dry them well with a cloth, and cover them cloſe 
in quart bottles. 


To Candy Orange or Lemon-Peel. 


Firſt ſteep your peel well in ſalt and water, then boil 
it tender, ſo as to take away the bitterneſs. Make a 
{yrup of fine loaf ſugar diſſolved in water, put your 
peel into it, and boi] it gently; then dry i before the 
tire, and keep it for uſe, 


Je candy Apricots, . 
dlit your apricots on one ſide of the ſtone, and put 
on them ſome fine ſugar ; lay them in a diſh,-and bake 


them in a pretty hot oven; then take them out of the 


diſh and dry them on glaſs plates in the oven for two or 
three days. 


To dry Peaches. 


Having pared and ſtoned ſome fine large peaches, 
you muſt boil them tender; after which lay them in a 


ſieve 
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ſieve to drain, and put them in the ſaucepan again, 

with their weight of ſugar; boil them till the ſyrup is 

thick enough, and let them lie in the ſugar all night; 

oo lay them on plates, and dry them thoroughly in a 
ove. 


To dry Cherries. 


Take a ſufficiency of fine ſugar, put a little water 
to it, and. boil it; ſtone your cherries, put them in the 
ſugar, give them a boi], and let them ſtand in the ſy- 
rup two or three days; then boil your ſyrup again, and 
pour it on them: let them ſtand ſome time longer, then 
lay them in a fieve to dry. | 


To Pot Veal, Veniſon, Tongues, &c. 


Firſt bake or boil your meat, then cut it in very 


thin ſlices, and beat it well in a marble mortar, with 


ſome oily butter, a little mace, nutmeg, pepper, and ſalt; 


then put it down cloſe in pots, pour clarified butter 
over it, and let it be kept in a dry place. 


To Pot all kinds of Small Birds. 


Having picked, drawn, and ſeaſoned your birds, put 
them into a pot, lay butter over them, and ſet them in 
a moderate oven; when they are baked enough, take 
them out, drain the gravy from them, put them down 


cloſe in your pots, and cover them with clarified butter. 


N. B. You may pot fiſh in the ſame manner, but take 


care to bone them. 


To collar Pork, 


Take a breaſt of pork, bone it, and ſeaſon it well with 
pepper, ſalt, ſpice, thyme, ſage, and parſley; roll it up 
tight in a coarſe cloth, and boil it in water and vinegar; 
then take it out of the cloth, and keep it in the ſame li- 
quor in which you boiled it. 


IJ collar Beef. 


Take a piece of ſalted beef, beat it well, rub it over 
with yolks of eggs, ſeaſon it with mace, ſalt, pepper, 
cloves, nutmeg, thyme, parſtey, marjorum, and ſavory; 
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then roll it into a hard collar, bind it round with coarſe 
broad tape, and boil it in ſpring water, with ſome red 
wine and cochineal. When it is cold, take off the 
tape, and keep your beef in the liquor it was boiled 
in. 


Io callar a Breaſt of Veal, or a Pig. 


Having boned your pig or veal, ſeaſon it with ſavory 
ſpice and ſweet herbs, roll it up tight, bind it with 
tape, wrap it in a clean cloth, and boil it tender in vi- 
negar and water, with a few cloves, ſome mace, ſalt, 
pepper, ſweet herbs, and a lice or two of lemon. 
When cold, take it out of the cloth, put it with the li- 
quor in an earthen pan, and keep it cloſe covered. 


To collar Mutton, 


Bone a breaſt of mutton, ſeaſon it with mace, nut- 
meg, cloves, ſalt, pepper, ſweet herbs, ſhred lemon- peel, 
the yolks of eggs, anchovies, and grated bread ; roll it 
up into a collar, bind it tight with coarſe tape, and ei- 
ther boil, roaſt, or bake it. 


L collar Eels. 


Scour your eels with falt, ſlit them down, the back, 
bone them, waſh and dry them, ſeaſon them with mace, 
nutmeg, pepper, ſalt, parſley, ſage, and thyme; then roll 
them up in cloths, tie them cloſe, and bo:l them in wa- 
ter and ſalt, with a pint of vinegar, a bunch of ſweet 
herbs, and ſome ſpice. When they are boiled, ſtrain 
the pickle, and keep your eels in it for ule, | 


To make a Ham. 


Firſt cut a fine ham off a fat hind-quarter of pork; 
then take a pound of coarſe ſugar, an ounce and a half 
of ſalt-petre, and a pound of common ſalt, mix theſe up 
together, and rub your ham well with it ; let it lie in 
this pickle near a month, turn and baſte it every day, 
then hang it in wood ſmoke for ſeveral days, and, after 
tat, hang it up in a cool dry place. 
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To make Bacon, 


Take all the inſide fat off a fide of pork, rub your 
pork over with ſalt, and let it lie a week; then wipe it 
clean, rub it well with a little ſalt-petre, ſome coarſe 
ſugar, and common falt, lay it in this pickle for about 
a fortnight, turn and baſte 1t every day, then hang it in 
wood ſmoke as you do the ham; after which hang it up 
to dry in a place that is cool. 
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CHAP: XI. 


Of ENGLISH WINES and OTHER LIQUORS, 
To make Currant Fine, 


T ET your currants be gathered when perfect) y ripe; 

ſtrip them from the ſtalks, put them in a large 
-Pan with ſome water and bruiſe them with a wooden 
peſtle; let them ſtand in the pan twenty-four hours, 
then ſtrain off the liquor. To every gallon of this li- 
quor add three pounds of loaf ſugar, and to every fix 
gallons put a quart of brandy; ſtir it well together, put 
it in a caſk, and let it ſtand three or four months, then 
bottle 1t off for uſe. 


To make Raiſin Wine. 


Firſt boil nine or ten gallons of ſpring water for an 
hour, then put ſix pounds of Malaga raiſins to every 
gallon ; let them remain in the water about ten days, 
and you muſt ſtir them every day; then ſtrain the li- 
quor off, ſqueeze the juice out of the raiſins, mix both 
liquors well together, and put your wine in a barrel; 
ſtop it up cloſe, let it ſtand about four mouths, and then 
put it in bottles. 


To make Gooſeberry Wine, 


Bruiſe your gooſeberries in a tub with a mallet, 
ſqueezing out all the juice, and put to it a ſufficient 
quantity of water and loaf ſugar z mix it up well till the 
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ſugar is melted, then put it into a caſk, and when it has 


ſtood three or four months, bottle it off, putting a ſmall 
lump of ſugar in each bottle. 


To make Orange Wine. 


Take ſix whites of eggs well beat, fifteen pounds of 
loaf ſugar, and fix gallons of ſpring water; boil all to- 
gether about three quarters of an hour, and take off the 
ſcum as it riſes. When it is cold, mix with it five or 
ſix ſpoonfuls of yeſt, five ounces of the ſyrup of lemon 
or citron, and the juice and rinds of between thirty and 
forty oranges; let it work two days, then put it into a 
caſk with one quart of Rheniſh or Mountain wine, and 

frer two or three months bottle it off. « 


To make Good Engliſh Sack, 


To every gallon of water put a handful of fennel 


roots, and to every quart a ſprig of rue; let theſe boil 


half an hour, then ſtrain off the liquor, and add to every 
gallon three pounds of honey; boil it about two hours, 
and clear it of ſcum. When cold, turn it into a caſk, 
and after it has ſtood ſeveral months bottle it. 


[o make Shrub. 


? 


Take half a gallon of brandy, add to it a pint of new | 


milk, the juice of ſix lemons or Seville oranges, and the 
rinds of three; let it ſtand twenty four hours, then put 
to it a pound and a half of fine ſugar, and three pints 
of white wine; mix it up well, ſtrain it through a flan- 

el bag till it is clear, and bottle it for uſe. 


To make Raſberry Brandy. 


Bruiſe a quantity of raſberries, and ftrain the juice 
from them; to each quart of juice put a quart of good 


brandy; then boil ſome water with a ſufficiency of 


double refined ſugar, and mix it with brandy and raſ- 


berry juice; ſtir it well together, and let it ſtand in a 


ſtone jar, cloſe covered, above a month; then pour it 
off into your. bottles. x "I 
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To make Cherry Brandy. 


Stone and maſh eight pounds of black cherries, and 
put to them three quarts or a gallon of the beſt brandy ; 
ſweeten it to your palate, cover it up cloſe in a proper 
veſſel, and when it has ſtood a month, clear it of the 
ſediment and bottle it off. 


To make excellent Milk Punch. 


Take a quart of new milk, a quart of brandy, half 
a pint of lemon juice, two quarts of warm water, and 
fome ſugar ;z mix all together, ſtrain it through a flan- 
nel bag, and bottle it. This will keep upwards of a 


fortnight. | 

CHAP. XII. | 
COMPLETE INSTRUCTIONS FOR 
By MARKETING. 


How te chooſe Beef. 


if old, it generally appears rough and ſpungy. 
hen it is of a carnation colour, it is a ſign of its be- 


ba ; i the beef be young, it will be fmooth and tender; 


3 1o chooſe Mutton. 

When mutton is old, the fleſh, when. pinched; will 
wrinkle and continue ſo; if it be young, the fleſh. will 
pinch tender, and the fat will eaſily part from the lean ;; 
whereas when the meat is old, the fat will ſtick by 
The fleſh of ewe mutton is in gene- 


grain, and parts more eaſily. When the fleſh of mut- 
ton is looſe at the bone, and of a pale yellowiſh. colour, 


it is an indication of its being ſomewhat rotten. 


. 


- Io chooſe Lamb. 
If a hind: quarter of lamb has a faint ſmell under the 


kidney, and the knuckle be limber, it is ſtale meat. 


If the neck vein of a fore-quarter. be of an azure colour, 
it is new and good meat; but if greeniſh. or yellowiſn, 
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To chooſe Pork. 


If the pork be old, the lean will be tough, and the 
fat ſpungy and flabby; if young, the lean, when pinch- 
ed, will break between your fingers, and when. you nip- 
the ſkin with your nails, it will make a dent. The tkin 
of pork is in genera} clammy and ſweaty when. the meat 
is ſtale, but ſmooth and cool when new. When many 


little kernels, like hail-ſhot, are found in the fat of pork, | 


it is then meaſſy. 
Fo chooſe Veal. 


When the fleſh: of a joint of veal ſeems clammy, and 
has greeniſh or yellowiſh ſpecks, it is ſtale ; but when 
it has not theſe appearances it is new. The fleſh of a 
female calf is not fo red and ficm as that of a male calf. 


To chooſe Bacon. 


If the fat is white, oily to the touch, and does not 
break, the bacon. is good, eſpecially if the fleſh is of a 
good colour and ſticks well to the bone; but if contrary 


ſymptoms appear, and the lean has ſome yellowiſh ſtreaks, 
it is or foon will be ruſty. 


To chooſe Hams. 


You muſt run a knife under the bone that ſticks out of 
the ham, and if it comes out pretty clean, and has a 


nice flavour, the ham 1s ſweet and good; if much dulled 
and ſmeared, it is tainted: and rancid. ; 


Je chooſe Veniſon. 


In a haunch or ſhoulder of veniſon, put 2 finger 
or knife under the bones that ſtick out, and as the ſmell 
iS rank or ſweet, it is (tale or new. 


To chooſe Turkeys, Capons, Geeſe, Ducks, &c. 

If the turkey be young, its legs will be ſmooth and 

black, and its ſpurs ſhort ; if it be ſtale, its eyes will 

be ſunk, and feet dry; if new, the. eyes will be lively, 
and the feet limber. © IT ole. 

When a cock or capon is young, his ſpurs are ſhort 
and his legs ſmooth ; if ſtale, he will have a looſe open 

vent; if new, a cloſe hard vent. 7. 
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If the bill of a gooſe is yellowiſh, and ſhe has but 
few hairs ſhe is young; but if her bill and feet are red- 
diſh, and ſhe has plenty of hairs, ſhe 1s an old one, If 
the gooſe be freſh, the feet will be limber; if ſtale, 
they will be dry. 

Wild and tame ducks, if ſtale will be dry footed; 
if freſh limber footed. 


To chooſe Hares and Rabbits, 
A hare when newly killed, is ſtiff and whitiſh ; 


when ſtale, the body is limber, and the neſh in man 


parts blackith. If the hare be old, the ears will be 
tough and dry, and the claws wide and ragged; if young, 


the claws will be ſmooth, and the ears will tear like a 


piece of brown paper. Rabbits, when ſtale, are lim- 
ber and flimy; when freſh, {tiff aud white; when young, 
their claws are ſmooth 3 when old, the contrary. 

To chooſe Salmon, Carp, Tench, Pike, Trout, Whitings, 
Barbels, Smelts, Shads, Chubs, Rnuffs, Mackare!, 
Herrings, &c. 

When theſe fiſh are ſtale, their gills are pale, their 

fleſh foft and clammy, and their eyes dull and funk; 


but when freſh, the gills are of a lively ſhining -red- 


neſs, the eyes bright and full, and fleſh tiff. 


cap. XIII. 
MODERN BILLS OF FARE. 


A Bill of Fare for an elegant Entertainment, in the Order 
in which the Diſhes ſhould oe placed upon the 1able. 


Fir Com fe. 


1 Diſh of Fiſh | 
Rabbits with Collared 

| Onions Mutton 

Pigeon Pie Gravy Almond 

| raiſed Soup Pudding 
Veal „„ 1 +a ob 
Cutlets Roaſt Beef Tongue 


— 


| 


Second 


ü 
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Second Courſe, 


Roaſted Turkey, 
Green Peaſe Prawns 
or Aſparagus 
Ragout of Jellies and Fried 
Sweetbreads Syllabubs Smelts 
Tanſey | Muſhrooms 
Chickens roaſted 
[ = Third Courſe. : 
: Artichoke Blomange Stewed 
| Bottoms Celery | 
Almond A Trifle Cuſtards 
| Cheeſecakes 
| Lemon Cakes Sweetmeats Fruit 


Firſt Courſe. 


Another Bill of Fare arranged in the maſt genteel Order, 


— 


Turbot | 
Chickens Ox-palates | 
Lamb Pie Mock Ham | 
Turtle 
Scotch Orange 
Collops Pudding 
| Chine of Mutton 
Second Courſe, 
Wild Fowls 
Lamb's Fry Sturgeon 
Lobſters roaſted Jellies Apple Pie 
Crawfiſh Artichokes 
A Hare roaſted 
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A Third Bill of Fare, properly arranged. 


Firſt Courſe. 


Fillet of Pork 


Stewed Carp, or Tench 


Sheeps rumps 


cef Steak Pie Vermicelli Soup Ham 
Veal Olives Calres Ears 
| Two Fowls boiled 
Second Courſe. 
Green Gooſe 
| Aſparagus Crawfiſh |} 
Gooſeberry A Trae Cuſtards 
: Tarts 
Prawns | Scoteh Collops | 
| Tame Pigeons 


A Fourth Bill of Fare, with * Diſhes in each Chunks 


Firſt Curſe. 


>” Haunch of Veniſon 
Pigeon Pie Lemon Pudding 
7 Ma Cod's Head 
| Chickens with Lamb 
Oyſters Cutlets 
| Ragout of Veal 
; Second Courſe. 
Brace of Partridges 
Spitchcocked Eels Artichokes 
Wild Ducks or Teals 
Cream Tarts Buttered Apple Pie. 
| Smelts ; 


—— * * 
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CHAP. XIV. 


DIRECTIONS CONCERNING CLEAR- 
STARCHING. 


Hoto to waſh Muſlin Aprons, Neckcloths, Hoods, &c. 


ET your mullins be folded four times double, put- 
ting the two ſelvages together, then the ends to- 
gether, and wath them the way the ſelvage goes, to 
prevent their fraying. Take very clear water, not too 
hot, and ſtrain it through a clean cloth into a pan; then 
take ſome of the beſt ſoap, put it upon a clean ſtick, 
and beat up your lather ; after the lather 1s beat, put in 
your muſlins one by one, and let them ſtand to ſoak out 
the dirt; then waſh them one by one to prevent tearing, 
whilit the water is warm; ſqueeze them very hard be- 
tween both your hands, that the dirty ſuds may not be 
left in them; and as you waſh them out, ſhake them 
open into another pan. Then beat up your ſecond la- 
ther, waſh your muſlins in it, and ſqueeze them as be- 
fore. As to your third lather let the water be ve: y hot, 
but not boiling, for that makes the water yellow; then 
take a ſmall quantity of powder-blue, put it in a cup 
and add to it a little water ; ſhake the cup about, pour 
the powder-blue into the hot water, and ſtir it about 
till it is blue enough ; then take fome ſoap, beat up your 
lather as before, put in your mullins, and let them be 
covered with a clean cloth. You may either wach them 
out whilſt warm, or let them ſtand all night to clear. 
You muſt obſerve, when you waſh them out, to waſh 
out the blue carefully; then lay them in ſpring water, 
and if you have not time to ſtarch them all at once, 
you need not put any more in your ſtarch than you c: n 
fuuih in one day; for if they lie too long in the ſtarch, 
it makes them look yellow and (treaky. Many cleai - 
ſtarchers boil their muflins, but they ſhould not, be- 
cauſe it wears them out the ſooner ; but the ſcalding 


and letting the muſlins lie in warm ſuds, does them more 
good than a boil. 


The 


a little powder- blue in a cup, add a ſpoonful or two of 


lins in firſt, one by one, ſqueezing them out ſeparatel 


happen to be yellow, you muſt make the rinſing water 


do not make it too blue. Take up your muſlins one 
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The Method of rinſing Muſlins before Starching, 3 


Firſt put ſome ſpring water in a clean pan, then take 


water to it, ſhake it about in the cup, and pour a little 
of it into the rinſing water, then put your hand in the 
rinſing water, and {tir it about; put your whiteſt muſ- 


as you put them in, and if any blue ſhould ſettle upon 
them, rub them gently in the water with your hand, 
and it will come off; and if any of your muſlins ſhould 


a little bluer. When you have rinſed them all out, 
ſqueeze them very hard, one by one, between your hands, 
becaule they will not take the ſtarch fo well if any wa- 
ter is left in them; and having pulled them out ſepa- 
rately with very dry hands, double them up, and Jay 
them upon a dry clean cloth in order to be ſtarched. 


Few to ftarch the Muſlins, 

To a quarter of a pound of ſtarch, take a pint of 
ſpring water ; put the water in a ſkillet, and ſet it over 
a clear fire till it is lukewarm ; then put in your ſtarch, 
ſtir it gently one way till it boils one boil and no more; 
pour it into a clean pan, and cover it with a plate till 
it is cold; when cold, take fome of it in one hand, 
and ſome blue in the other, and mix them together, but 


by one, and ſpread the ſtarch with your hand, but not 
too thick, firſt on one {ide and then on the other, with- 


out opening them; then blue the fineſt muſlins firſt, and = 

the thickeſt afterwards, for the {tarch that comes out of vi 

the fineſt will ſerve for the thick ones. When you d 

have ſtarched your muſlins, lay them in the ſame pan, d 

kneading them with your double fiſt till the ſtarch ſticks le 
about your hands; then wring them very hard, and wipe . 

them with a dry cloth; after which you muſt open them, = 

and rub them very lightly through your hands. tt 

Flow to clap the Muſlins. E 


After you have unfolded your muſlins, and rubbed 
mem through your hands, take the two ends and clap 
- them 


ES | ” 
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them hard between your hands; then pull Them out 
very well with both hands, to you and from you, to pre- 
vent their fraying. Let your hands be exceeding dry; 
for if any ſtarch remains on the hands, it will fray the 
muſlins ; dry them well, and as you pull them out, hold 
them up againſt the light, to ſee if they are clapped 
enough. If you obſerve any thing that looks ſhining, 
that is the ſtarch, you muſt rub it over gently with 
your hands; when they are clapped ſufficiently, you 


hands. Take care to clap very quick. and hard, and 

when you ſee no ſhining on them, they are clapped 
enough. They ought never to be clapped ſingle, for 
that ſrays and tears them; neither ſhould they be clap- 
ped by the fire except in cold froſty weather, 

To iron the Muſlins. 

When you find they are ſufficiently clapped, pull 
them out double on your ironing board, as ſmooth and as 
even as poſſible, and ſo on till you have finiſhed about 
, ſix, one upon another; then take a box-iron, and iron 
: the drieſt firſt, Let fine plain muſlins be ironed upon a 
; WH foft woollen cloth; but if you have any muſlins that 
| are thick and coarſe, let them be firſt ironed on a damp 
| cloth, 'and afterwards upon your ironing cloth, on the 

wrong ſide of the muſlins. | 


To waſh and ſtarch Lawns Cambrick, &c. 


as muſlins; dip them in thin ſtarch, and ſqueeze them 
out hard, wipe them with a dry cloth, and clap them 
very carefully, becauſe they are apt to flip, When 
clapped enough, fold them up, and put them into a clean 
dry pan; do not touch them with any wet, for that will 
leave a kind of thick look upon them, as well as on muſ- 
lins. They may be ironed on a damp cloth, but not 
with an iron that is too hot; and you may iron them on 
the wrong fide as you do the coarſe muſlins 


Excellent Methods of taking Iron Moulds, Stains of Ink, 
Claret, &c, out of Muſlins, Table Linen, &c, 


— * 1 : ir on- 


You may waſh and rinſe lawns in the ſame manner 


will obſerve them to fly aſunder, and not ſtick to the 


Whenever your muſlins, linen, &c. happen to be 
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The Method of rinſing Muſlins before Starching, the 

Firſt put ſome ſpring water in a clean pan, then take ver 

a little powder- blue in a cup, add a ſpoonful or two of vel 
water to it, ſhake it about in the cup, and pour a little for 
of it into the rinſing water, then put your hand in the mu 
rinſing water, and {tir it about; put your whiteſt muf. the 
lins in firſt, one by one, ſqueezing them out ſeparately en 
as you put them in, and if any blue ſhould ſettle upon th; 
them, rub them gently in the water with your hand, yo 
and it will come off; and if any of your muſlins ſhould Wi 
happen to be yellow, you mult make the rinſing water ha 
a little bluer. When you have rinſed them all out, WI 


ſqueeze them very hard, one by one, between your hands, 
becauſe they will not take the ſtarch ſo well if any wa— th 
ter is left in them; and having pulled them out ſepa— 


c 
rately with very dry hands, double them up, and Jay ; 
them upon a diy clean cloth in order to be ſtarched. 

Hew to ſlarch the Mlilſlins. th 

To a quarter of a pound of ſtarch, take a pint of e\ 
ſpring water; put the water in a ſkillet, and ſet it over th 
a clear fire till it is lukewarm ; then put in your ſtarch, th 
ſtir it gently one way till it boils one boil and no more; MI fo 
pour it into a clean pan, and cover it with a plate till ar 
it is cold; when cold, take ſome of it in one hand, cl 
and ſome blue in the other, and mix them together, but W 

do not make it too blue. Take up your muſlins one 

by one, and ſpread the ſtarch with your hand, but not 
too thick, firſt on one ſide and then on the other, with- 2 
out opening them; then blue the fineſt muſlins firſt, and 0 
the thickeſt afterwards, for the ſtarch that comes out of vi 
the fineſt will ſerve for the thick ones. When you 0 
have ſtarched your muſlins, lay them in the ſame pan, d 
kneading them with your double fiſt till the ſtarch ſticks Ic 
about your hands; then wring them very hard, and wipe Ml 1; 
them with a dry cloth; after which you muſt open them, 5 
and rub them very lightly through your hands. tt 
Hou to clap the Muſlins. 7 


After you have unfolded your muſlins, and rubbed 
them through your hands, take the two ends and clap 
- them 
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them hard between your hands; then pull them out 
very well with both hands, to you and from you, to pre- 
vent their fraying. Let your hands be exceeding dry; 


for if any ſtarch remains on the hands, it will fray the 


muſlins; dry them well, and as you pull them out, hold 
them up againſt the light, to ſee if they are clapped 
enough. If you obſerve any thing that looks ſhining, 
that is the ſtarch, you muſt rub it over gently with 
your hands; when they are clapped ſufficiently, you 
will obſerve them to fly aſunder, and not ſtick to the 
hands, Take care to clap very quick. and hard, and 
when you ſee no ſhining on them, they are clapped 


enough. They ought never to be clapped ſingle, for 


that ſrays and tears them; neither ſhould they be clap- 
ped by the fire except in cold froſty weather, 
To iron the Muſlins, g 

When you find they are ſufficiently clapped, pull 
them out double on your ironing board, as ſmooth and as 
even as poſſible, and ſo on till you have finiſhed about 
ſix, one upon another; then take a box-iron, and iron 
the drieſt firſt, Let fine plain muſlins be ironed upon a 
ſoft woollen cloth ; but if you have any muſlins that 
are thick and coarſe, let them be firſt ironed on a damp 
cloth, 'and afterwards upon your ironing cloth, on the 
wrong {ide of the muſlins. 


To waſh and flarch Lawns Cambrick, &c. 


You may waſh and rinſe lawns in the ſame manner 


as muſlins; dip them in thin ſtarch, and ſqueeze them 
out hard, wipe them with a dry cloth, and clap them 
very carefully, becauſe they are apt to flip, When 
clapped enough, fold them up, and put them into a clean 
dry pan; do not touch them with any wet, for that will 
leave a kind of thick look upon them, as well as on muſ- 
lins. They may be ironed on a damp cloth, but not 
with an iron that is too hot; and you may iron them on 
the wrong fide as you do the coarſe muſlins” _ 


Excellent Methods of taking Iron Moulds, Stains of Int, 

Claret, &c, out of Muſtins, Table Linen, Sc. 
Whenever your —_— linen, &c. happen to be 
— | 3 4 ; Ir On- 
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| iron-modſded, take a chafing-diſh of clear coals, and et 


over it a plate with ſorrel in it; then put a little ſalt to the 
ſorrel, and lay the ſtained part upon the plate; after. 


wards take fome more ſorrel, and ſqueeze the juice over, 


the ſtained muſlin or linen; let it lie till it is very hot, 
and take the ſtained part and ſqueeze it hard; then take 
freſh ſorrel and ſalt, and make ule of it as before, till 
the iron moulds are entirely out; you mult then im. 
mediately wath the ſtained part in three or four lathers, 
to take out the greenneſs. | 

If your muſlins or linen are ſtained by claret, take 
ſome milk, make it very warm, and ſoak the ſtained parts 
in it till the ſtains are quite out. When your linens 
are {tained by ink, let them lie all night in vinegar and 
ſalt; the next day rub the ſtains well with it; then take 
freſh vinegar and ſalt, and let your linen lie in it an- 
other night; the next morning rub it again, and the 
ſpots will immediately diſappear. _ 

If there be any ſtains of fruit in your muſlins or linen, 
rub the ſpots well with butter, then put the ſtained part 
of the linen or muſlin into hot milk, in which let it lie 
till it is cold ; then rub the ſtains in the milk till they 


are quite gone away, 


— —  — — EI — 
CHAP. XY. 


A COLLECTION or PHYSICAL RECEIPTS, 


| OU may drink a pint of ſea watar 
oe a fone. every eee 5 a ſpoonful of 
nettle juice, mixed with clarified honey. 

For an Ague. Take a drachm of powder of myrrh, 
mixed with a ſpoonful of ſack, and drink a glaſs of ſack 
after it. Let this be done about an hour before the fits 
come on. Dr. MEAD. | 


For the King's Evil. You may take every morning 
and evening, as much cream of. 'I artar as will lie on a 


ſixpence. | 
For the Scurvy. Infuſe dried dock-roots in your 
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7 fine ſugar and ſliced Seville Oranges, and take a 
tea-ſpoonful of it three or four times a day. Dr. Bu- 
chan ſays, the molt proper drink in the ſcurvy is whey 


or butter milk. 


For the Quinſey. Swallow the juice or jelly of black 
currants. | | 

For the Hooping-Cough, or Chin-Congh., Take a 
ſpoonſul of the juice of penny-royal. two or three times 
a day, mixed with honey or ſugar candy, 

For the Head-Ach. Let your head be waſhed with 
cold water for a quarter of an hour; or you may ſnuff 
up your noſe the juice of ground-1vy, 

For the Ear-Ach. Apply the ear cloſe to the mouth 
vf a jug filled with warm water, or with a ſtrong de- 
coction of camomile flowers. Dr. BUCHAN. 

For the Rheumatiſm. You may ule the cold bath, 
with rubbing and ſweating after it. 

For the itch. Let the paits affected be waſhed with 
a ſtrong decoction of dock-roots, for eight or ten days 
or ſteep a ſhirt half an hour in a quart of water mixed 
with half an ounce of powdered brimſtone, dry it ſlowly, 
and wear it {1x or ſeven days. ; 

For the Pleuriſy. Drink a glaſs of tar-water warm, 
twice every hour. | | 

For a Sore Throat. Gargle with roſe-water and ſy- 
rup of mulberries ; or apply a chin-ſtay of roaſted figs. 

For the Colic. Apply externaily a bag of hot oats ; 
or take from fifty to an hundred drops of oil of aniſecd 
on a lump of ſugar. 

For the Tonth-Ach, Put into the hollow tooth a lit- 
tle cotton dipped in Luceteilis balſam, or in oil of cloves, 

For expelling Worms. Take two or three tea-ſpoon- 
fuls of worm ſeed mixed with treacle, for five or ſix 
mornings. 

Fir the Dropſy. Every morning and evening take a 
ſpoonful or two of the juice of artichoke leaves, or the 
Juice of leeks and elder leaves; or take a drachm of 
nitre every morning in a draught of ale. | N 

For the Gravel. Drink plentifully of warm water 
ſweetened with honey. NE 
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For the Stone. Take a tea-ſpoonful of calcined 
onions in a glaſs of white wine. | 
For @ conſumptive Cough. Stone ten or twelve rai. 
ins of the ſun, and fill them up with the ſmall tender 
tops of rue; take them early every morning, and fa! 
tor two or three hours afterwards. 
An excellent Eye-Mater. Intuſe in lime-water for 
| twelve hours, a drachm of fat ammoniac powdered; 
F - then ſtrain it and keep it for uſe, This cures moſt 
5 diſorders of the eye. 
For the Letbargy. You may ſnuff ſtrong vinegar 
up the noſe. | 
For the Palſy, Shred ſome white onions, and bake 
chem gently in an carthen pot till they are ſoft ; ſpread a 
i chick plaiſter of this, and apply it to the benumbed part, 
| For the Stranguary. You may drink largely of a 
_ decoction of turnips ſweetened with honey *. 
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CHAP. XVI. 


VARIOUS RECEIPTS rox PRESERVING AnD 
$ IMPROVING BEAUTY, 

N To make a fine Pomatum fer the Shin, 
1 "FA VING cut two pounds of hog's lard into thin 
| lices, waſh it clean, and let it ſoak in cold water 

eight or ten days, changing the water once a day; then 

melt it over a {low fire, and ſkim off. any impurity that 
riſes to the top; when melted pour it into cold water, 
waſh it clean with roſe-water, and then rub your ſkin 
with it. = | 

To remove Freckles. 


> Mix three or four ſpoonfuls of bean flower water 
with the fame quantity of elder flower water, and add a 


FR — 
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*I have thus ſelected ſome approved remedies for the moſt common 
diſorders incident to the human body; but I would moſt earneſtly recom- 
mend to my readers that moft valuable Library of Family Medicines, Dr. 
GORDON's ComyrsTE EnGLisn PHYSICIAN, It being the beſt 
book of the kind now extant. 


. A | ſpoonful 


— 


* > > 2 E * 
oi XY Iv 3 
8 " - * * - 6 o 4 
: , : e : 
= - N * 5 Ya . A Fa, 
. 5 - p — * . * SY . 3 
* . . A N 1 / , 2 AF . 

* * % 1 8 _ 


"A\@PRESERVING BEAUTY. 10 


ſpoonful of oil of tartar ; when - the mixture has ſtood 


two or three days, and is properly ſettled, rub a little 
over your face, and let it dry upon it. | 


To take off red Spots from the Face, 


Place a lemon before a flow fire, in a flat earthen 
plate, to receive the liquor that ſweats out of it ; when 
all the juice is out, pour it into a glaſs to cool, and then 
rub the face with a few drops of it. This is an effec- 
tual method of removing all kinds of red ſpots. 


To remove Wrinkles. ! 
Take two ounces of the powder of myrrh, and lay 
it in a ſmall fire-ſhovel till it 1s thoroughly hot ; then 
take a- mouthful of white wine, and Jet it fall gently 
upon the myrrh, which will ſmoke up; you muſt then 
immediately hold your face over it, fo as to receive as 
much of the ſmoke as poſſible; if you hold your face 
over till the whole is waſted, it will have a wonderful 
effect; but if that is too painful you may cover your 
tace with a cloth. | 


To take away Spots from the Nails. 

Take two drachms of Venice Turpentine and one 
drachm of myrrh, mix them together over a ſlow fire 
in an earthen veſſel, and then let the mixture cool; [ft 
ſpread a ſmall piece of it upon leather, and keep it all | 
night upon your nails; let this be continued for three 0 
nights, and the ſpots will diſappear. x 1 

1% conceal deep Marks occaſioned by the Small Pox. 


You muſt boil an ounce of ſpermaceti in a pint of 
Malmſey till it is entirely diſſolved; add to it the juice 
of a houſe-leek and that of plaintain leaves, with half, 
an ounce of peach kernels : when it is all well mixed 
together, you mult ſet it to cool; then ſtrain it through er 
a fine cloth, and when you rub your face with it let it uh 
be gently warmed. . 1 

79 75 To make n fine waſhing Powder. —_— 
a; Take three or four ounces of the flower of French WT is 
t barley, two ounces of the oil of ſweet almonds, fix 
drachms of benjamin, a handful of the leaves of ben 
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 - roſes, half an ounce of ſpermaceti, an ounce of white 
chalk powdered, a quarter of an ounce of white tartar, 


and one ſcruple of the oil of cloves and lavender; mix 
all theſe together, and beat them to powder in a mortar, 


To make a Perfume to carry in your Pocket, 


_—— D— 


[| _ Take two ſcruples of the flowers of benjamin, half a | 
ſcruple of the flowers of roſes, one ſcruple of orange- | 
bi. peel, ſome grated nutmeg, a ſcruple of the effence of 


1 cinnamon and orange, half an ounce of jeſſamine butter, 
and a few grains of muſk and amber; beat all theſe in 
. a morter till they are properly mixed, then put the 
powder in a box. h 
. To make fine Waſh Balls. 

Mix two ounces of ſanders with the fame quantity 

of cloves, four pounds of the beſt white foap cut in 
ſmali pieces, and twenty grains of muſk ; diflolve the 
whole in roſe-water, and then make it up into balls. 


1o make the Hands ſoft and white. 

"Firſt beat in a mortar two ounces of blanched al- 
monds, with four ounces of the flowers of beans ; add 
to them four ounces of Caſtile ſoap, with a pint of roſe 
water; then mix them all up together, and when you uſe 
them for your hands, moiſten them with warm milk. 


To make an excellent waſh for the Teeth. 

Mix an ounce of bole-armoniac in a gill of Hungary 
water; put this into a quart of claret, with two ounces | 
of honey, a drachm of allum, an ounce-of myrrh, and 
ten grains of ſalt of vitriol; then let this mixture ſtand 
to ſettle, When you uſe it, put a ſpoonful of it into a 
cup of water, waſn your teeth with it every morning, 

and it will preſerve them clean and white. 


To make a fwarthy Complexion appear agreeable. 


_ Firſt ſift the flour out of half a peck of wheat bran ; 
then put to the bran ſeven or eight new-laid eggs, and 
ſix pints of white-wine vinegar ; when it is well mixed 
up, let it diſtil over a low fire. After it has ſtood a 
day to ſettle, rub your face with it every day for a 
- fortnight, and then it will look extremely fair. 

£1. | INDEX. 


Pm "> * . 7 
7 1 n - 
rie 

= — % « * 
: : A, 
1 IS * 

— 
— 5 


A 6 
Rtichokes, to boil, 2 
Aſparagus, to boil, ib. 
B 


Bacon, to make, 88 
Beans, to boil, 22 
Beef to boil, 13—to roaſt. 
24—to ew, 40— to haſh, 
45—to bake, 47—to fri- 
caſſee, 48 | 
Bee! Steaks, to broil, 33— 
to fry, 35—to ſtew, 39 
Birds, to pot, | 80 
Biſcuits, to make, 7 
Brandy, to make, raſberry 
and cherry brandy, 89, 90 
Broccoli, to boil, 21 
Broths, to make, 3 
Bullock's Heart, to bake, 47 
C 


Cabbage to pickle, 84 

Cakes, to make, 77 to 79 

Calf's head, to dreſs, 15. 
46, 47 

Calf's liver, to roaſt, 27— 


to fry, 38 | 
| Calf's feet to fricafſlee 50 
Candies, to make, 85 


Carp, to dreſs, * 20. 38. 44 
Cauliflower, to dreſs, 20 
Cheeſecakes, to make, 79 
Chickens, to dreſs, 16. 29. 
33—to force, 56 
Clear Starching 95 
Cod, to dreſs, 19. 34. 42 
Cod'ꝰ's Head, to bake or roaſt 


2 57 
Cod-ſounds, to broil, 34 


Creams, to make, 81 


Cucumbers, to ragoo, 59 — 
to pickle, 84 
Cuſtards, to make, 80 


— 
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H re, to dreſs, 


D | 
Ducks, to dreſs, 16. 30. 56. 
62 
E i ; 
Eels, to dreſs, 20. 31. 34. 
39. 44 


Eggs to fricaſſee - , 51 

Fiſh to bake, 48—to fricaſ- 
ſee, 51 

Flounders, to dreſs, 19. 38. 
4+ MERE: >) 

Forcemeat Balls for Made- 
D.ihes | 59 

. Fowls, to dreſs, 17. 29 

hy G 

Giblets, to ſtew,  _ 42 

Gooſe, to dreſs, 16. 29. 42 

Gravies, to make, 62 , 63. 


Ham, to boil, 1 5—to make, 
87 


Herrings, to dreſs, 35. 38 
I 
Inſtructions for Marketing, 


90 to 92 


Jam, raſberry, to make, 93 
Jellies, to make, 82, 83 


Lumb, to boil, 14—to roaſt, 


25—t0 fry, 36—to fri- 


caffee, 49—to ragoo, 54 


Lamb's Head, to dreſs, 54 
Lamb's Eits, to dreſs, 55 


Lampreys, to fry, 3 

Larks, to roaft, * = 

Leg of beef, to bake, 47 
| Lobſter, to roaſt, 32 


12 \ | 
Macka rel, to dreſs, 19, 3 7 
Mock Turtle, to dreſs, 58 


Modern 


28. 41. 36 
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f i: Pigeons, to ardſs, 16, 17. 


= Quails, to roaſt, 


Modern Bills of F are, 92 wy 


Oyſters, to ſtew, 
Ox Palates, to ſtew, 
Parſnips to boil 
Partridges or Pheaſants, to 


94 
-\ Muſcles, to R 


Muſhrooms to fricaſſee, 51 
— to pickle. 84 
+ Mutton, to boul, 
roaſt, 23—to fry, 36—to 
ſtew, 40—to haſh, 45— 
to bake, 47—to ragoo 52 
N * 
Neat's Tongues, to fricaſ- 
Tee - : 49 


85 
45 


O 
Onions, to pickle, 


P | 
21 


dreſs, . 30. 43 


| Peale, green, to boil, 24 
Peaſe, to keep * all the 


A 85 
Pies, to make, 72 to 76 
Fig, to dreſs, 25. 41. 48. 50 
Pigs Pettitoes, to dreſs, 


55. 


- 


80, 33. 42. 50. 56 


Poxk, to boil, 14— to roaſt, 


— 


+ 


i= 2 riſing to make, 68 to 72 


31 
R 


25. 41. 46. 50 


1 1 I 3 for Made Diſhes 60 
e 1 5 98, 99 


45: 


14—t0 | Sauſages to fry, 


49 


55 


Pigs Feet and Ears, to ragoo | T urnips, to boil, 


+ oy roaſt, * . 


for preſerving | 
b E 102 


Salmon, to dreh, 320 34 
Sauces, to make, 65 to 67 


FA 4 
Scate, to dreſs, | 
Scotch Collops, to make 5 
Snipes, to boil, 17—toroalit, 

31 to ragoo, 57 

Soups, to maxe, 60 to 62 
Spinach, to boil, 21 
Sturgeon, to dreſs, 18. 31.59 


— 
Beauty, 


 Sweetbreads and Kidneys, 


to fry, 37—to ragoo, 54 
* to make, 81, 82 


{ 
Tarts, to make, - 72 


Tench, to dreſs, 20. 38. 44 
Tongues to dreſs, 14. 20. 33 
.;T rape; to fry; 
Trout, to dreſs, 
Turbot, to boil, . . 19 
Turkey, to dreſs, 25. 28. 42 


37 
384 44 


e to roaſt withcheſnuts 29 
Turtle, to dreſs, hae” 
22 


> 


V 
Veal to boil, 13—to roaſt, 
24—to ragoo, 53—to pot 
and collar, 6 
Veal Cutlets, to ſry, 39 
Veniſon, to boil, 14—to 
roaſt, 27—to haſh, _— 
to Nas dra 55 | 


W | 

Walnuts, to pickle, 84 

Wines, Engliſh, to make, 

| 88, $9, 90 

Woodcocks, do cots * 
do ragoo, 852 
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